COOKING ADVICE convenient kitchen 
& timesaving tips | REFERENCE 


Sr SS 

eS) 

Sse ae 
——<—— EEE 


<A 


Se 
a rr, 
SSH Be B, 


LE 


a 


<=> Sp 


7 


Sy S_A 


~ <= 
SS SS 
Sty 
ioe a 


~~ 


SS 


= 
2S) 


>> 
Se Dee 


. 
0 
1 


N a </ { 
« ‘ 


0°"71486'02353 
$9.99 U.S./CAN. 


In the Kitchen With 
The Old Farmer’s Almanac 


The Almanac and good cooking have gone hand in hand for centuries. In our first 
edition, published in 1792, founder Robert B. Thomas featured “a new method of 
making butter’—and recipes have been a part of the Almanac ever since. 


This magazine, for folks and families on the go, on a budget, and on the lookout for 
yummy and nutritious dishes, evolved from our hardcover Everyday Cookbook. From 
that larger collection, we have selected the best-tasting, most satisfying, and easiest- 
to-prepare recipes. We’ve also included timeless and timesaving tips to use every day. 


This is the newest member of the Almanac family of cooking resources. 
Others include our... 


Recipe Calendar, with an inspiring photo and seasonal recipe for 
every month 


My Recipe Box e-newsletter, with seasonal, ethnic, and holiday recipes 
delivered free to your inbox twice a month from Almanac.com 


Almanac Companion e-newsletter, with recipes, folklore, and facts related to 
upcoming holidays and events delivered /ree to your inbox twice a week from 
Almanac.com 


Thousands of free recipes, food e-cards, and a personal recipe box at 
Almanac.com 


Garden-Fresh Cookbook, a collection of more than 350 recipes using fresh fruit, 
vegetables, herbs, and edible flowers, with advice and plot plans for growing 
your own (available March 2011). 


All of our Old Farmer’s Almanac food publications are available at 
Almanac.com/Store. 


For more food, facts, and fun, follow us on 
Facebook and Twitter! 


ALM ANY 


A guarantee of goodness every day! 


_— 


from the publishers of The Old Farmer’s Almanac 
The ORIGINAL almanac, published every year since 1792. 


Visit us at Almanac.com 


Contents <2 


Foreword: What’s Cooking? ........4..--%. 3 
Breakfastics Brunch) =m. c ute eae eens 4 
Appetizers Co:Snacks: 2 e2n) 2 2 not 10 
Soups, Chowders, @’Stews......-.....-. 15 
Saladssco ressiNGS y=. tay a aoe erie 23 
Vegetables: © Side Dishes. 5,-2.4 2. 31 
Poultty 3 NR CORI eR ae 39 

Stuff ltl... ... "ee eo are 46 
Wl Cats econ rae eee ae GN amare ee: 52 

Everyone Loves 4 Barbecue... 3"... -% 63 
Mish Co SeAlOO Ca Q ie tae Nae eee re 73 

SACs ee ee 79 

ROARED N02 Bo nh gaara ue Un Msn nema Mear enero 80 
Potatoes: Pasta, Co Rite. © oi 8] 

Baked Potatoes; 0.00). as | heme 85 
Breads, Muffins, & Pastries ........ ere 4 
Desserts: ta iene Uo cena cee ahs meer 103 
Canning Preserving i.) 0. rere FO 121 
Ineclerence ana 8 Terme Bh oh ml Acct MA) 
Index, 008 sa alae Store. oy Aa eee cee ti 130 


THE OLD FARMER'S ALMANAC 
EVERYDAY RECIPES 


Publisher: Sherin Pierce 


Editor: Janice Stillman 
Art director: Margo Letourneau 
Copy editor: Jack Burnett 
Editorial staff: Mare-Anne Jarvela, Heidi Stonehill, 
Sarah Perreault, Amy Nieskens, Sara Schultz 


Fact-checking assistance: Carol Loria 
compiled by Margo Letourneau 


Production director: Susan Gross 
Production manager: David Ziarnowski 
Production artists: Lucille Rines, 


Rachel Kipka, Janet Grant 


Web site: Almanac.com 
Web editor: Catherine Boeckmann 
Web Designer: Lou S. Eastman 


Programming: Reinvented, Inc. 


color photography: 

Food photography: Laurie Vogt 
Food styling: William Smith 
Prop styling: Robin Tucker 

Photography assistant: Adam Lejak 


Cover illustration: Kim Kurki 


For additional information about this and other 
publications from The Old Farmer’s Almanac, visit 


Almanac.com or call 1-800-ALMANAC. 


Yankee Publishing Inc., P.O. Box 520, 
1121 Main Street, Dublin, New Hampshire 03444 


Jamie Trowbridge, President; Judson D. Hale Sr., Senior 
Vice President; Paul Belliveau, Jody Bugbee, Judson D. 
Hale Jr., Brook Holmberg, Sherin Pierce, Vice Presidents 


Copyright © 2010 by Yankee Publishing Inc. All rights reserved. 
No part of this publication may be reproduced or transmitted in 
any form or by any means, electronic or mechanical, including 
photocopy, recording, or any other information storage and 


retrieval system, without the written permission of the publisher. 


Printed in the United States of America 


ap yee epee ae aN SIC eb eee | ewe oe ey ee 


Do you know the most popular room in your house? The kitchen. 


It’s where you gather friends and family to share and celebrate, where you begin 
the day, and where you relax when your work is done. You love to eat and you love 
to cook. (Okay, maybe you don’t like to have to cook, but once you start cutting and 
chopping, and mixing and mincing, and sautéing and stirring . . . you are cooking, in 
more ways than one!) 


Whether you are hosting a holiday feast or a special event, feeding the family, or 
fixing a snack for yourself, you want reliable recipes for nutritious food that isn’t too 
fancy, doesn’t take too long to prepare and put on the table, and—just maybe—tastes 
like what your parents and grandparents used to serve. Only better. 


These are a few of the reasons that we created The Old Farmer’s Almanac 
Everyday Recipes. This collection of home-style recipes with scores of timeless and 
timesaving tips is by—and for—everyday people. In fact, you might see a name or 
a place you recognize: You’ll find winners of recent Old Farmer’s Almanac reader 
recipe contests. Most of these dishes are family favorites, adapted and passed on 
through generations—practically a guarantee of goodness! Other recipes are kitchen 
classics, specially selected from our vast collection and updated for today’s tastes 
and busy times. With each and every one of them comes the promise that 
expectations will be met—no, exceeded!—and appetites satisfied. Every day. 


This is the kind of promise that we have been making and keeping every year 
with The Old Farmer’s Almanac, beloved for its quirky blend of wit, wisdom, facts, 
and folklore, since 1792. (You can learn a lot more about the Almanac, dig into 
its content, and buy a copy at Almanac.com.) People like you have made The Old 
Farmer’s Almanac America’s most trusted reference book. We hope that you make 
Everyday Recipes your most trusted companion, to be perused and used every day. 


The Editors of The Old Farmer’s Almanac 


° ” 
The 1994 Old Farmer’s Almanac Recipe Contest: “Best Original Main-Dish Recipe Featuring Eggs 


Chives-y Eggs 


1 tablespoon butter, melted 

4 ounces cream cheese, cut into 4 equal 
portions 

4 teaspoons chopped fresh chives, divided 

4 large eggs, divided 

Yy teaspoon salt, divided 

Yo teaspoon white pepper, divided 

4 tablespoons half-and-half, divided 


Preheat the oven to 350°F. Brush four 6-ounce custard cups with melted 
butter. Place one portion of cream cheese in each cup and sprinkle with 
1 teaspoon of chives. Add one slightly beaten egg and season with * 
teaspoon salt and % teaspoon white pepper. Gently pour | tablespoon of 
half-and-half over the egg and top with 1’ tablespoons shredded cheese. 

Fill an 11x9-inch baking pan with 1 inch of hot water. Set filled cups 
in the pan. Bake for 20 minutes, until eggs are set. Remove the egg cups 
from the water and garnish the tops with parsley, tomato, and avocado. 


Makes 4 servings. -Nikki Peden, Winter Park, Florida 
6 tablespoons shredded sharp cheddar 
cheese, divided 
2 tablespoons chopped fresh parsley, for garnish Q BAGice 


1 large tomato, seeded and chopped, for garnish 


1 medium avocado, chopped and combined with 


1 tablespoon lemon juice, for garnish 


FIRST PRIZE 


= © Eggs boiled in salty water are easier to peel. 


co [_] To keep egg whites from seeping out of the shell during 
boiling, add a teaspoon of salt or a few drops of lemon 
juice or vinegar to the boiling water. 


I 7] To determine which eggs in your fridge are hard-boiled, 
spin them on their pointed ends. A hard-boiled egg will 
spin like a top; a raw egg will wobble and fall over. 


ARD- 


The 2005 Old Farmer’s Almanac Recipe Contest: “Oatmeal” 


Swedish Oatmeal Pancakes 


2 cups old-fashioned rolled oats 

2 cups buttermilk, plus more as needed 

4 cup all-purpose flour 

2 tablespoons sugar 

1 teaspoon baking powder 

1 teaspoon baking soda 

2 large eggs, lightly beaten 

% cup (Y2 stick) unsalted butter, melted 

1 large pear, cored, peeled, and thinly 
sliced 

% cup lightly toasted sliced almonds 


In a large bowl, combine the oats and 2 cups of buttermilk. Soak for at 
least 30 minutes. In a medium bowl, combine the dry ingredients. Stir them 
into the oat mixture. Mix in the eggs and melted butter. The batter should 
be thick; add 1 or 2 tablespoons more buttermilk if it is too thick to pour. 
Heat a nonstick skillet or griddle and grease with vegetable oil. Pour the 
batter in “-cup portions, allowing space for spreading. Place a few pear 
slices and almonds on each pancake. Cook for 2 to 3 minutes, or until the 
bottoms are golden brown. Gently turn the pancakes over and cook for 2 
to 3 minutes more, or until brown. Repeat with the remaining batter, pear 
slices, and almonds, greasing the griddle as needed. Serve with butter and 
maple syrup. Makes 12 (6-inch) pancakes. —Diane Halferty, Corpus Christi, Texas 
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SECOND PRIZE 


BREAKFAST & BRUNCH 


The 1994 Old Farmer’s Almanac Recipe Contest: “Best Original Main-Dish Recipe Featuring Eggs” 


| Creamy Smoked Salmon Tart 


5 sheets phyllo pastry 

3 tablespoons unsalted butter, melted 

4 large egg yolks 

1 heaping tablespoon Dijon-style mustard 

3 large eggs 

1 cup half-and-half 

1 cup heavy cream 

%s cup (6 ounces) smoked salmon (lox), 
‘diced 

4 scallions, chopped 

1 to 2 tablespoons chopped fresh dill or 
1 teaspoon dried dill 

salt and pepper, to taste 

parsley sprigs, for garnish, or use thin lime 
or lemon slices 


_ 


Preheat the oven to 350°F. Generously grease a deep 94-inch pie plate. 
Place one phyllo sheet on your work surface (cover the remaining pieces 
with a damp towel). Brush the sheet lightly with butter. Cut crosswise into 
four equal sections. Place one section in the buttered pie plate, covering 
the bottom and letting it hang over the edge of the plate. Place the next 
quartered sheet crosswise to the first. Repeat with the remaining quarters 
and the four phyllo sheets, making sure that the bottom and sides of the 
plate are covered. Fold under any overhanging pastry to make an edge 
flush with the edge of the pie plate. (This can be prepared a day ahead, if 
covered and refrigerated.) 

Whisk the egg yolks and mustard in a medium bow! to blend; beat in 
the 3 large eggs, half-and-half, cream, salmon, scallions, and dill. Add 
salt and pepper to taste (remember that the salmon is quite salty). Pour the 
mixture into the prepared crust and bake for 50 minutes or until a knife 
inserted in the center comes out clean. Transfer to a rack and cool. Add 


garnish. Makes 6 to 8 servings. —Diane Halferty, Corpus Christi, Texas 


TIPS FOR MAKING A PERFECT OMELET 


Use an omelet pan or a similar pan with low, sloping sides to allow for easy stirring and turning. For a 7- to 8-inch pan, 


use two eggs. 


I Grease the pan with about 2 tablespoon of butter. Preheat the pan and cook the omelet over medium-high heat. 


@ Pour the mixed eggs into the heated pan, tilting it to ensure that the eggs cover the bottom. When the eggs begin to set, 


use a spatula to gently lift the edges of the omelet all around, so that any uncooked egg runs underneath to cook. Within 


about | minute, the eggs should be cooked. 


BH Turn the heat to low and add the fillings, gently spreading them down the center of the omelet. (Vegetable fillings, such 


as asparagus or peppers, should be precooked and warm. Cheese should be 


grated and at room temperature.) 


@ With a spatula, gently fold one-half of the omelet over the other, covering the 
ingredients in between. Give the pan a shake (or use the spatula again) to 
dislodge the omelet if necessary, then slide it onto a plate. 
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s ” 
The 1994 Old Farmer’s Almanac Recipe Contest: “Best Original Main-Dish Recipe Featuring Eggs 


East Texas—Pennsylvania Ranch Eggs 


6 small (6-inch) flour tortillas Preheat the oven to 350°F. Lay the tortillas flat in a large greased casserole 
2 cups Molé Sauce (recipe below) (try not to overlap). Cover each tortilla with 4 cup Mole Sauce. Crack one 
egg on top of each sauce-covered tortilla. Cover with the cheese and bake 
for 30 minutes. Makes 6 servings. 


6 large eggs 
2 cups shredded cheese (Monterey Jack, 
Colby, cheddar) 


MOLE SAUCE: 

1 small onion, chopped Sauté the chopped onion and red bell pepper in oil; add the remaining 

1 small red bell pepper, chopped ingredients in order. Cook for 15 minutes over low heat. Makes 2 cups. 

1 tablespoon vegetable oil David Rheinauer, Macungie, Pennsylvania 

2 cups chopped fresh or 1 can (14.5 ounces) — 
diced tomatoes 

1 tablespoon chopped fresh parsley 

2 tablespoons chopped fresh cilantro 

4 teaspoon cinnamon 

Y) teaspoon cumin 

% teaspoon oregano 

1 square (1 ounce) semisweet chocolate 

Ys teaspoon ground cayenne pepper, or to taste 


Strata 


This dish can be made with crumbled bacon or shrimp, sautéed mushrooms or leeks, and just about any kind of 
bread, including raisin or a mixture of white and whole wheat or rye. Prepare it a night ahead. To feed a crowd, 
double this recipe and prepare it in a large baking dish. 


14 slices bread, crusts removed Cut the bread into cubes. Generously grease a 13x9-inch baking dish. 
1 cup diced cooked ham Make a layer with half of the bread cubes, arranging them so that they 
2 cups shredded Swiss or cheddar cheese cover the bottom of the dish. Sprinkle the ham, cheese, shallots, and basil 
Ys cup finely chopped shallots over the bread. Cover with the remaining bread cubes. Beat the eggs and 
2 tablespoons chopped fresh basil or milk together in a large bowl, and season with salt and pepper. Slowly pour 

parsley the mixture over the top bread layer, saturating it evenly. Cover and re- 
é lore caus frigerate overnight; the bread will soak up the liquid as the mixture stands. 


Preheat the oven to 325°F. Uncover the strata and bake for 1 hour, or 


3'/ cups milk ; : 
until puffed and lightly browned. Makes 8 to 10 servings. 


salt and pepper, to taste 
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BREAKFAST & BRUNCH 


EGG-QUIVALENTS 


@ The number of whole eggs, whites, and yolks needed to Mi In-recipes that call for eggs, use large eggs or adjust 
make | cup are as follows (approximately, depending on according to the following equivalents, based on egg 
egg size): size: 


JUMBO EXTRA-LARGE LARGE MEDIUM SMALL JUMBO EXTRA-LARGE LARGE MEDIUM SMALL 
- WHOLE EGGS 1 1 1 1 
: : = 9 10 Se es 5 
oe 4 se 
12 12 13 14 16 5 5 6 7 ; 8 


A Hungry Man’s Quiche 


1 unbaked (91-inch) deep-dish pie shell Preheat the oven to 325°F. Prick the bottom of the pie shell with a fork in 
3 small potatoes, mashed several places and prebake for 15 minutes; remove from the oven, then 
Ys cup cubed cooked ham increase the oven temperature to 375°F. Layer the potatoes, ham, and then 
cheese into the shell. In a medium bowl, beat the eggs and milk together, 
and pour the mixture into the shell. Bake for 30 minutes at 375°F. Reduce 
heat to 350°F and bake for an additional 10 minutes. Makes 6 to 8 servings. 


2 cups shredded cheddar cheese 
5 large eggs a 
1 cup milk 


Zucchini Sausage Squares 


2 large zucchini Preheat the oven to 325°F. Grease an 11x7-inch baking dish. Wash 
1% cups (12 ounces) ground pork sausage and trim the zucchini (do not peel). Grate them and set aside. Sauté the 
¥, cup finely chopped onion sausage and onion in a skillet until the sausage is completely cooked. 


Drain off the fat and set the mixture aside. In a large mixing bowl, beat 
the eggs until frothy, then add the Parmesan cheese, bread crumbs, basil, 
oregano, salt, pepper, garlic, sausage mixture, and shredded zucchini. 
Spread the ingredients evenly in the baking dish. Bake for 25 minutes. 
Remove from the oven, sprinkle cheddar cheese on top, and continue 
baking for 15 minutes. Cool slightly and cut into 1/2-inch squares. 
Makes 35 squares. 


4 large eggs 

Yr cup grated Parmesan cheese 

Y cup bread crumbs 

1 teaspoon dried basil 

Y) teaspoon dried oregano 

Ys teaspoon salt 

Ys teaspoon pepper 

2 cloves garlic, minced 

1 cup shredded sharp cheddar cheese 
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BREAKFAST & BRUNCH 


English Muffins 


1 package (2% teaspoons) active dry yeast 
1 cup milk 

Ys cup (“2 stick) butter 

3 tablespoons sugar 

1 teaspoon salt 

5 to 6 cups all-purpose flour 


cornmeal 


Red Flannel ren 


Ya cup ('/ stick) butter 

1 large onion, chopped 

3 medium potatoes, peeled, cooked, and 
diced into 2-inch cubes 

3 medium beets, cooked and diced into 
Yo-inch cubes 

2 cups chopped cooked corned beef 

salt and pepper, to taste 

Ys cup heavy cream 


HINTS FOR HEAVENLY HASH 
@ The finer a raw ingredient is diced or shredded, the more rapidly it will cook. 


Il Taste and adjust seasonings only after adding all ingredients and sautéing for a 
minute or two. (Leftovers are likely to be seasoned.) For a change, vary the spices 


and herbs used for seasonings. 


Dissolve the yeast in 1 cup of lukewarm (105° to 115°F) water and set 
aside. Pour the milk into a saucepan, heat to scalding, then add the butter, 
sugar, and salt, stirring until the butter melts. Cool to lukewarm. Ina large 
bowl, combine the milk mixture with the yeast. Mix in the flour, 1 cup 
at a time, to form a soft dough. Knead the dough gently in the bowl and 
shape into a ball. Place in a greased bowl, turn to grease the top, cover, 
and let rise until doubled in size. Punch down the dough and divide into 
two portions. On a board sprinkled with cornmeal, gently pat or roll each 
half out to a '4-inch thickness. Using a biscuit cutter or English muffin 
ring, cut the dough into 3- to 3’2-inch circles. Place the muffins 3 inches 
apart on ungreased baking sheets and let rise until doubled. Lightly grease 
a cast iron skillet and heat it over medium heat. Cook the muffins, start- 
ing with the cornmeal side, 10 to 12 minutes per side, or until puffy and 
brown. Cool on racks. Makes 14 to 20 muffins. 


Preheat the oven to 400°F. Melt the butter in a large ovenproof skillet. 
Add the onion and sauté over medium heat until translucent. Stir in the 
potatoes, beets, and corned beef. Season with salt and pepper and gently 
mash the mixture down with a fork or potato masher. Drizzle cream over 
the top and cook for a couple of minutes. Transfer the skillet to the oven 
and bake for 20 to 30 minutes. Makes 6 servings. 


Mi Sauté the hash ingredients in clarified butter or in fat skimmed from the pan drippings of a roast. 


H@ Turn almost any hash into a crusty “pancake” by adding puréed or thickened ingredients to the chopped ones. Good 
binding ingredients include leftover mashed potatoes, puréed squash, leftover stuffing thinned with a little milk or cream, 
bread crumbs soaked in milk, gravy, leftover oatmeal, an egg beaten into a little milk, and grated hard cheese. 
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Vermont Maple Pancakes 


1 cup sifted all-purpose flour 

1’/ teaspoons baking powder 

Yr teaspoon salt 

1 tablespoon maple syrup 

1 egg, beaten 

1 cup milk 

3 tablespoons melted shortening or 
butter, or vegetable oil 


Preheat a cast-iron skillet or griddle. In a large bowl, sift together the flour, 
baking powder, and salt. Combine the maple syrup, egg, and milk in separate 
bowl and gradually add it to the dry ingredients, mixing only until smooth. 
Add the shortening. Grease the hot griddle. Pour the batter in 3-tablespoon 
portions, allowing space for spreading. Cook until bubbles form on the sur- 
face and the cakes are dry around the edges. Gently turn the pancakes over 
and cook until the bottoms are golden brown. Repeat with the remaining 
batter, greasing the griddle as needed. Makes 10 (4-inch) pancakes. 


Corn and Pepper Pancakes 


These pancakes can also be served at dinner in place of potatoes, bread, or rice. For lunch, top them with creamed 


vegetables, a cheese sauce seasoned with hot peppers, or sour cream and salsa. 


T cup all-purpose flour = 

Y teaspoon salt 

1 teaspoon sugar 

2 teaspoons baking powder 

1 large egg, lightly beaten 

Ys cup milk 

2 tablespoons vegetable oil 

Y cup well-drained corn kernels 

Ys cup minced red and green bell pepper 


Real Hot Chocolate 


1% cups milk 

Yr cup light cream 

3 tablespoons brown sugar 

Yy teaspoon ground cinnamon, plus a 
pinch to garnish 

12 teaspoons vanilla extract 

pinch of salt 


3 ounces semisweet chocolate, roughly chopped 


whipped cream, for topping 


Preheat a cast-iron skillet or griddle. Sift flour, salt, sugar, and baking 
powder into a bowl. Combine the egg, milk, and oil, and stir into the dry 
ingredients. Just before cooking, mix in the corn and peppers. Grease 
the hot griddle. Pour the batter in 3-tablespoon portions, allowing space 
for spreading. Cook until bubbles form on the surface and the cakes are 
dry around the edges. Gently turn the pancakes over and cook until the 
bottoms are golden brown. Repeat with the remaining batter, greasing 
the griddle as needed. Makes 12 (6-inch) pancakes. 


Combine all of the ingredients except the whipped cream in a saucepan. 
Cook over medium heat until the chocolate melts, stirring often. Pour 
into mugs, top with whipped cream, and sprinkle with cinnamon. Makes 


3 servings. 
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FIRST PRIZE 
The 1997 Old Farmer’s Almanac Recipe Contest: “Best Appetizers” 


Salmon Wontons With Dipping Sauce 


1 can (6 ounces) skinless, boneless salmon, 
drained, or % cup flaked skinless, 
boneless, cooked salmon 

Y, cup shredded carrot 

4 scallions, chopped 

% cup alfalfa sprouts 

14 tablespoons soy sauce 

1 to 2 teaspoons peeled and grated fresh 
ginger, or 2 teaspoon ground ginger 

2 cloves garlic, crushed 

vegetable oil, for deep-frying .- 

30 wonton wrappers 

Dipping Sauce 


SECOND PRIZE 


In a medium bowl, combine the salmon with the next six ingredients and 
toss together until crumbly. Heat the oil in a deep fryer or deep heavy 
pan to 375°F. Working in batches, lay six wonton wrappers on a dry 
work surface. Moisten the edges with a few drops of water, keeping the 
unused wrappers covered with a damp towel to prevent them from dry- 
ing. Drop | teaspoon of the salmon filling on the center of each wonton 
wrapper and fold diagonally to make triangles; press and seal the edges. 
Still working in small batches, deep-fry the wontons in hot oil on one 
side until golden brown; then flip them over and fry on the other side. 
Drain on paper towels. Serve with Dipping Sauce. Makes 30 wontons. 


“DIPPING SAUCE 


_Combine 1 cup sweet-and-sour sauce, plum sauce, or duck sauce with I to 2 


tablespoons soy sauce, 1 teaspoon hoisin sauce, and a dash of chili oil. 


—Anne Dirksen, Hastings, Minnesota 


The 1997 Old Farmer’s Almanac Recipe Contest: “Best Appetizers” 


Tuscany Cheese Tortas 


3 tablespoons olive oil 

Y cup diced red onion 

1 clove garlic, minced 

Ys cup chopped sun-dried tomatoes 
(not in oil), softened in warm water 
for 10 minutes and drained 

2'/ cups shredded zucchini 

5 large eggs, lightly beaten 

Ys cup Italian bread crumbs 

] teaspoon dried oregano 

Y% cup chopped fresh basil 

1'/ cups shredded cheddar cheese 

1'/ cups shredded Monterey Jack cheese 

“cup freshly grated Parmesan cheese 

4 teaspoon salt 

pepper, to taste 

“4 cup toasted sesame seeds 


Preheat the oven to 325°F. Grease a 13x9-inch baking dish. Heat the oil 
in a large skillet over medium-high heat. Add the onion, garlic, and toma- 
toes and sauté for 3 minutes. Add the zucchini and cook for 3 minutes, or 
until crisp-tender. Remove from the heat. In a large bowl, blend the eggs 
with the next eight ingredients, add the zucchini mixture, and toss until 
combined. Spread evenly in the baking dish. Sprinkle sesame seeds on 
top. Bake for 30 minutes, or until set when lightly touched in the center. 
Cool on a rack for 15 minutes. Cut into 1-inch squares and serve warm or 
at room temperature. This can also be refrigerated and served cold. Makes 


9 to 10 dozen tortas. —Kathy Lee, Valley Center, California 
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THIRD PRIZE 


The 1997 Old Farmer’s Almanac Recipe Contest: “Best Appetizers” 


Clam-Stuffed Mushrooms 


24 large, fresh mushrooms, stems removed 
4 or 5 slices bacon 

2 teaspoons reserved bacon drippings 

’/ cup finely chopped onion 

Yacup finely chopped green bell pepper 

1 clove garlic, minced 

1 tablespoon minced fresh parsley 

1 teaspoon dried oregano 

salt and pepper, to taste 

1 can (6.5 ounces) chopped clams, drained 
A cup grated Parmesan cheese 


Mini-Meatballs _ 


MEATBALLS: 

1 pound lean ground beef 

1 pound ground turkey 

1 cup bread crumbs 

2 large eggs, slightly beaten 

1 medium onion, minced 

12 teaspoons salt 

1 teaspoon dried basil 

Y) teaspoon pepper 

1 tablespoon Worcestershire sauce 


SAUCE: 

1 can (16 ounces) cranberry jelly 

1 bottle (12 ounces) chili sauce 

2 tablespoons firmly packed brown sugar 
1 tablespoon lemon juice 


1 large round loaf of Italian bread, 
for serving 


Preheat the oven to 350°F. Wipe the mushroom caps clean with a damp 
paper towel. Fry the bacon in a skillet until crisp. Drain and crumble the 
bacon into a large bowl, reserving 2 teaspoons of drippings in the skillet. 
Add the onion and green pepper to the drippings in the hot skillet and 
sauté for 3 minutes. Remove from the heat and stir in the garlic, parsley, 
oregano, salt, and pepper. Mix well and add to the crumbled bacon in 
the bowl. Stir in the clams and cheese. Using a spoon, mound the filling 
into each mushroom cap. Place the caps top down on a lightly greased 
baking sheet and bake for 20 minutes, until the mushrooms are tender. 
(Or microwave, covered with a paper towel, at medium power for 8 to 10 
minutes.) Makes 24 mushroom caps. 


—Susan Straney, Saline, Michigan 


For meatballs: Combine all of the meatball ingredients in a large mix- 
ing bowl. Mix well and shape into 1-inch balls. Place the meatballs in a 
13x9-inch baking dish. Preheat the oven to 350°F and make the sauce. 


For sauce: In a saucepan on medium heat, whisk together all of the sauce 
ingredients and bring to a simmer, stirring often. Reduce the heat to low 
and cook, uncovered, for 10 minutes, stirring often. Pour the sauce over 
the meatballs. Bake uncovered for 30 minutes, or until the meatballs are 
nicely browned. 


To serve: Slice the top from the Italian bread and scoop out the inside, 
leaving a 1-inch-thick shell. Fill the bread with hot meatballs, and place 
on a platter with toothpicks for spearing. (This recipe can be adapted for 
a main dish or buffet supper by making the meatballs larger.) Makes about 
50 meatballs. 
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Santa Fe Salsa 


Y cup chopped scallions (white part only) Combine all of the ingredients in a bowl and chill for | hour. Makes about 


Y cup finely chopped cilantro 2 cups. 
3 large ripe tomatoes, diced 

Y, cup freshly squeezed lemon juice 

1 red bell pepper, minced 

1 tablespoon white rice vinegar 

Y tablespoon canola oil 

Ys teaspoon hot sauce 

Y teaspoon salt 

Ys teaspoon freshly ground black pepper 


Boiled Shrimp With Dipping Sauce 


Allow about I pound of shrimp for every four guests. The sauce brings out the shrimp’s flavor without 


overwhelming it. 

3 pounds unpeeled fresh or frozenraw = In. astockpot, bring 2 to 3 quarts of water to a boil. Add salt and the shrimp. 
shrimp Cook the shrimp in boiling water for 2 to 3 minutes. Drain and rinse with 

1 to 2 tablespoons salt cold water. Peel the shrimp (devein, if necessary), place them in a serving 

Dipping Sauce dish, and chill. Makes 12 servings. 


DIPPING SAUCE 

Mix together / cup soy sauce, 2 tablespoons minced garlic, 1 tablespoon 
sesame oil, and 4 teaspoons balsamic vinegar. Serve in a small bowl, with 
the shrimp. Makes about 1 cup. 
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Rich Cucumber Dip 


6 shelled walnut halves 
I dove garlic 

1 tablespoon olive oil 

1 cup plain yogurt 


¥, cup peeled, seeded, and diced cucumber 


1 tablespoon lemon juice 
salt, to taste 


Blue Cheese Dip 


4 ounces cream cheese, softened 

Ys cup minced fresh parsley 

2 tablespoons butter, softened 

2 tablespoons chopped fresh basil 

2 teaspoons minced fresh rosemary 

1 clove garlic, minced 

1 teaspoon chopped fresh thyme 

2 teaspoons Worcestershire sauce 

1 tablespoon lemon juice 

Ys cup (1 ounce) crumbled blue cheese 


Crab Dip 


Yr cup (1 stick) butter, softened 

8 ounces cream cheese, softened 

2 cups shredded mild cheddar cheese 
1 pint (2 cups) sour cream 


1 heaping tablespoon minced dried onion 


Combine the nuts, garlic, and oil in a food processor or blender. Add the 
yogurt, cucumber, lemon juice, and salt. Blend until smooth. Serve this 
dip with crackers or raw vegetables. Makes 1 cup. 


Combine all of the ingredients except the blue cheese, and process or 
whip until smooth. Gently stir in the blue cheese. Refrigerate and serve 
on crackers, or add to a baked potato. Makes 1 cup. 


Preheat the oven to 350°F. Mix all of the ingredients in a large casserole. 
Bake, uncovered, for 45 to 60 minutes, or until the mixture is bubbling 
and the top is browned. Stir before serving hot, with crackers. Makes about 
7. cups. 


14 to 16 ounces frozen crabmeat or imitation crabmeat 


Baked Pepper Cheese Dip 


1 cup mayonnaise 

1 cup shredded sharp cheddar cheese 
1 large onion, grated 

1 tablespoon minced fresh parsley 


1 clove garlic, minced 


Y, teaspoon freshly ground black pepper 


Preheat the oven to 400°F. Blend all of the ingredients in a bowl. Put in 
a greased baking dish and bake for 15 minutes, or until puffy and golden 
brown. Serve with toasted pita bread triangles or with raw vegetables. 
Makes 2 cups. 
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Cheese Sticks 


1 cup shredded cheddar cheese 
1 cup all-purpose flour 

1 teaspoon baking powder 

1 teaspoon salt 

1 large egg, beaten 

3 tablespoons milk, or more 


Dilly Cheese Puffs 


5 tablespoons butter 


Ya teaspoon salt 3 


Ys teaspoon freshly ground black pepper 
1 teaspoon dried dill 

1 cup all-purpose flour 

1 cup shredded Swiss or cheddar cheese 
5 large eggs, at room temperature 


Sesame Chicken Wings 


36 chicken drumettes (bottom part of 
chicken wing) 

2 cloves garlic, crushed 

1 piece (1 inch) fresh ginger, peeled and 
chopped 

1 onion, coarsely chopped 

1 teaspoon red pepper flakes 

2 teaspoons ground coriander 

3 tablespoons reduced-sodium soy sauce 

3 tablespoons fresh lemon juice 

2 tablespoons sesame oil 

2 tablespoons sugar 

‘4 cup sesame seeds, divided 


14 


Preheat the oven to 450°F. Combine the cheese, flour, baking powder, 
and salt in a bowl. Add the egg and enough milk to make a stiff dough. 
Roll the dough on a floured surface into /4- to /2-inch-thick logs. Cut into 
4-inch-long segments. Place the logs on a greased baking sheet and bake 
for 10 minutes, or until golden brown. Makes 2 dozen. 


Preheat the oven to 425°F. In a medium saucepan, combine the butter, 
salt, pepper, dill, and 1 cup of water. Bring to a boil and stir until the butter 
melts. Reduce the heat to low, and add the flour all at once. Cook over low 


- heat, beating constantly with a wooden spoon for about | minute, until the 


mixture pulls away from the sides of the pan. 

Remove from the heat, add the cheese, and beat with a wooden spoon 
until well blended. Add four eggs, one at a time, beating until well blended 
after each is added. Continue beating until the mixture is shiny and smooth. 

Drop the batter by half teaspoons (for bite-size puffs) or heaping tea- 
spoons (for larger puffs) onto a lightly greased baking sheet. Beat the 
remaining egg with | teaspoon of water and brush the egg wash over the 
tops of the puffs. Bake in the upper third of the oven for 15 minutes, or 
until puffs double in size and are golden. Makes 3 to 5 dozen, depending on size. 


Rinse the chicken drumettes and pat them dry with paper towels. Combine 
the rest of the ingredients, except the sesame seeds, in a blender and purée. 
Put the drumettes in a gallon-size zipper-seal plastic bag and add the purée, 
coating them well. Seal the bag. Marinate the drumettes in the refrigerator 
for at least 2 hours, turning the bag over periodically. 

Preset the oven to broil. Arrange the drumettes on a broiler pan with 
a rack and sprinkle with half of the sesame seeds. Discard the marinade. 
Place the pan under the broiler for 5 to 6 minutes. Remove and turn over 
the drumettes. Sprinkle them with the remaining sesame seeds and broil 
for 5 to 6 minutes more. Makes 36 pieces. 
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: 


PEGRETS:\OF GOOD SOUP 


: | The basis of good soup is good stock, preferably homemade (make a large batch and freeze in pint or quart pauline) 


‘store-bought may not be as flavorful, but it has saved many a meal. 


~ homemade stock. 


FIRST PRIZE 


so Otherwise “useless” inhabitants of the refrigerator such as tired parsley, wilted carrots, and limp celery or the (clean) base 
of a bunch of it, add flavor to a stock and may be strained out at the end. Even clean vegetable parings will enrich your 


/ Homemade stock needs to simmer for at least an hour, but cooking for too long can bring out unwanted bitterness. 


The 1992 Old Farmer’s Almanac Recipe Contest: “Best Homemade Soups” 


Hungarian Garden Vegetable Chicken Soup 


1 whole chicken (3 to 4% pounds) 
10% cups chicken broth 
I large onion, chopped = ~~ 
1 bunch scallions, sliced (white and light 
green parts only) 
2 large carrots, peeled and thinly sliced 
2 stalks celery, thinly sliced 
4 or 5 parsnips, peeled and thinly sliced 
1 medium zucchini, thinly sliced 
1% cups chopped cabbage 
2 medium tomatoes, skinned, seeded, 
and finely diced 
Y, cup minced fresh parsley, or 
2 tablespoons dried 
1 tablespoon minced fresh dill, or 
1 teaspoon dried 
1 teaspoon freshly ground black pepper 
1 tablespoon Hungarian paprika 
1 cup fine, dry egg noodles 


Rinse the chicken thoroughly and place it in a stockpot. Pour the broth 
over the chicken and completely submerge it, adding water if necessary. 
Cover the stockpot and bring the broth to a boil, then reduce the heat and 
simmer until the chicken is tender, 45 to 60 minutes. Remove the chicken 
from the broth and store the broth (in its pot, if you wish) in the refrigerator, 
preferably overnight. Separate the chicken skin and bones from the meat 
and discard or use to make a lighter stock for other uses (if not doing right 
away, be sure to freeze or refrigerate skin and bones properly). Shred or 
dice the chicken meat. Remove the broth from the refrigerator and skim 
off the top layer of fat. Return the broth to the stockpot and add the chicken 
meat and all remaining ingredients, except the egg noodles. Stir, and bring 
to a boil. Reduce the heat and partially cover the stockpot with the lid. 
Simmer for 30 minutes, or until the vegetables are barely tender. Add the 
noodles and simmer for 5 minutes, or until tender. (Note: This soup freezes 
well.) Makes 15 to 20 servings. 


—Julie DeMatteo, Clementon, New Jersey 


STOCK ANSWERS 


Ml Stock is made by simmering bones (or shells) and vegetables in water. 

@ Broth is made by simmering meat and vegetables in water. 

@ Bouillon is similar to stock and broth but is reconstituted from a 
dehydrated form (usually a cube). 

Hl Consommé is a clear soup made from strained meat or vegetable stock 
and is served hot or cold (as a jelly). 
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FIRST PRIZE 
The 2001 Old Farmer’s Almanac Recipe Contest: “Best Soups and Chowders i 


Sweet Potato Chowder 


4 slices bacon, chopped Sauté the bacon, onion, peppers, and garlic in a large Dutch oven. Add the 
broth. Purée the sweet potatoes in a food processor or blender, and whisk 
them into the broth mixture. Stir in the potato and tomatoes. Cover and sim- 
mer for 45 minutes, or until the potato pieces are tender. Whisk in the milk, 
curry powder, and pepper; heat, but do not boil. Makes 6 servings. 


—Liz Barclay, Annapolis, Maryland 


Yo cup chopped onion 

Y cup chopped green bell pepper 
Ys cup chopped red bell pepper 

2 cloves garlic, minced 

3 cups chicken broth 

1 can (15 ounces) diced sweet potatoes, drained 
1 large baking potato, peeled and diced 

1 can (14.5 ounces) stewed tomatoes, undrained 
2 cups milk 

1 teaspoon curry powder - 

Vs teaspoon freshly ground black pepper 


SECOND PRIZE 
The 1992 Old Farmer’s Almanac Recipe Contest: “Best Homemade Soups” 


Spicy Veggie Nut Stew 


1 to 2 tablespoons vegetable oil In a stockpot, heat the oil and sauté the onion, garlic, and ginger for 3 to 
1 medium yellow onion, chopped 4 minutes. Add the chiles, cumin, and curry powder; stir and cook for 
4 to 6 cloves garlic, minced another minute. Stir in the broth and tomato paste and bring to a boil. 
1 teaspoon peeled and chopped fresh Add the frozen vegetables and bring to a boil again. Add the cilantro, 

ginger, or 2 teaspoon ground ginger reduce the heat, and simmer, uncovered, for 10 minutes. Add the peanut 


1 to 2 dried red chiles, seeded and chopped, butter and stir to dissolve; simmer 4 to 5 minutes more. Season with salt 
and pepper, to taste. Garnish individual portions with green onions and 


or | teaspoon crushed red pepper j 
peanuts, if desired. Makes 4 to 6 servings. —Sara Perkins, Dallas, Texas 


flakes, or to taste 
1 tablespoon ground cumin 
1% teaspoons curry powder, or to taste 
3 cups chicken broth 
1 can (6 ounces) tomato paste 
1 package (16 ounces) frozen mixed vegetables 
Ya cup fresh cilantro leaves 
Ya cup peanut butter, creamy or crunchy style 
salt and pepper, to taste 
chopped green onions, for garnish (optional) 
chopped peanuts, for garnish (optional) 
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SECOND PRIZE 


FIX 


L] Ifyou accidentally oversalt et pot of soup, addapeeled 
_ raw potato to the soup and boil for about 5 minutes. The potato 
will absorb some of the salt and can then be removed. 


2 Iyour soup i is too cea wrap several’ ice cubes ina plastic 
bag and drag it slowly through the surface of the warm soup. 
The fat will harden and cling to ihe — as the nl Le 
afte as necessary. 


The 2001 Old Farmer’s Almanac Recipe Contest: “Best Soups and Chowders” 


Jambalaya Bowl 


4 slices bacon (for garnish) and drippings, 
divided 2 

6 spicy sausage links, cut into 1-inch slices 

2 chicken breast halves, boned, skinned, 
and cut into /2-inch pieces 

3 teaspoons Cajun seasoning, divided 

1 cup cubed, cooked ham (12-inch cubes) 

1 medium onion, diced 

1 large green bell pepper, seeded and 
diced 

4 stalks celery, diced 

Y cup long-grain rice 

1 can (14.5 ounces) chicken broth 

1 can (14.5 ounces) tomato sauce or 
seasoned diced tomatoes, undrained 

3 to 4 cups tomato juice 

6 to 8 drops hot sauce, to taste 

Y, pound small raw shrimp, shelled and 
deveined 

salt and pepper, to taste 

fresh basil sprigs, for garnish 


Sauté the bacon in a large Dutch oven until crisp. Remove the bacon, 
drain it on paper towels, crumble, and reserve. Keep 2 tablespoons of the 
bacon drippings in the pan; pour off the remaining drippings and reserve. 
Add the sausage to the pan and sauté for 3 to 4 minutes, or until lightly 
browned. Remove the sausage and drain it on paper towels. In a bowl, toss 
the chicken with | teaspoon Cajun seasoning; add to the pan along with 
the ham; sauté for 3 to 4 minutes, or until golden. Transfer the chicken and 
ham to the plate with the sausage. Add the onion, peppers, celery, and 1 
teaspoon Cajun seasoning to the pan, along with the reserved drippings as 
needed to sauté. Cook, stirring, for 3 to 4 minutes, or until the vegetables 
are soft. Add the rice and remaining teaspoon of Cajun seasoning, cook- 
ing and stirring for 3 to 4 minutes, or until the rice is translucent. Stir in 
the broth, cover the pan, and increase the heat to medium-high. Cook 
for 10 to 12 minutes, or until the rice is soft. Stir in the tomato sauce, 3 
cups of tomato juice, and hot sauce to taste; reduce the heat and simmer, 
uncovered, for 5 minutes. Add more tomato juice, if necessary (the soup 
should be the consistency of heavy cream). Return the cooked meats to 
the pan and add the shrimp. Cook, uncovered, for 4 to 5 minutes, or just 
until meats are hot and the shrimp is pink. Taste and adjust the seasonings. 
Garnish individual portions with bacon and basil sprigs. Makes 8 servings. 


—Marilou Robinson, Portland, Oregon 
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THIRD PRIZE 


The 1992 Old Farmer’s Almanac Recipe Contest: “Best Homemade Soups” 


Russian Soup With Pickles 


2 tablespoons medium barley 

4 cups beef consommé 

2 cups chicken broth 

2 cups peeled and diced potatoes 

3 tablespoons butter or margarine 

1 large onion, minced 

1 veal kidney {or 5 lamb kidneys), 
trimmed and sliced 

1 tablespoon all-purpose flour 

2 small dill pickles, thinly sliced 

Yr cup sour cream, at room temperature 

2 tablespoons minced fresh parsley 

freshly ground black pepper, to taste 


THIRD PRIZE 


In a saucepan, cook the barley in 3 cups of water for 1 hour or until all 
the water is absorbed; drain and reserve. In a stockpot, combine the con- 
sommé and broth, add the potatoes, and cook until half-tender. In a large 
skillet, heat the butter and cook the onion until soft but not browned. Add 
the kidneys to the skillet and cook, stirring constantly for 3 minutes. Stir 
in the flour and cook for 3 minutes more. Transfer the kidney mixture to 
the stockpot and add the pickles and barley to the soup. Bring to a boil, 
then reduce the heat and simmer, covered, for 15 minutes. (Skim fat, if 
needed.) Pour the sour cream into a large soup tureen or bowl. Temper, 
or gradually warm, the sour cream by adding a few teaspoons of hot soup 
to it and beating vigorously to prevent curdling. Pour the remaining soup 


~ into the tureen. Sprinkle with parsley and pepper. Makes 6 to 8 servings. 


—Melanija Wozniak, Vernon, Connecticut 


The 2001 Old Farmer’s Almanac Recipe Contest: “Best Soups and Chowders” 


Spicy Pumpkin and Potato Soup 


3 tablespoons olive oil, divided 

1 medium onion, chopped 

2 cloves garlic, minced 

2 medium potatoes, peeled and diced 
Ys teaspoon chili powder 

Ya teaspoon ground cumin 

6 cups chicken or vegetable broth 

Ys cup chopped fresh cilantro 

1 jalapefio, seeded and minced 

1 cup solid-pack canned pumpkin 

% cup half-and-half or light cream, heated 
6 fresh cilantro sprigs, for garnish 


Heat 2 tablespoons of oil in a Dutch oven over medium heat. Add the 
onion, garlic, potatoes, chili powder, and cumin and sauté for 5 minutes. 
Stir in the broth and cook for 15 minutes, or until the potatoes are tender. 
Process the soup in a blender, along with the chopped cilantro and jala- 
peno. In a separate bowl, whisk together the pumpkin, half-and-half, and 
remaining tablespoon of oil. Ladle the potato soup into six bowls. Swirl 
% of the pumpkin mixture into each bowl, creating a marbling effect, 
and garnish with a cilantro sprig. Makes 6 servings. 


—Roxanne E. Chan, Albany, California 
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TEnESEE 


HONORABLE MENTION 
The 2001 Old Farmer’s Almanac Recipe Contest: “Best Soups and Chowders” 


Alan’s New England Clam Chowder 


3 slices bacon (for garnish) and drippings, 
divided 

1 medium onion, finely chopped 

I celery stalk, finely chopped 

6 tablespoons (%/ stick) butter 

6 tablespoons all-purpose flour 

salt and pepper, to taste 

3 cans (7 ounces each) minced clams, 
‘drained, with juice reserved 

1 can (5 ounces) whole baby clams, 
drained, with juice reserved 

1 bottle (8 ounces) clam juice 

3 or 4 medium new potatoes, unpeeled, cut 
into '/-inch cubes 

1 teaspoon hot sauce, or fo taste (optional) 

2 cups heavy cream or half-and-half 


Spinach and Pasta Soup 


1 pound bulk turkey sausage, or links with 
casings removed 

1 medium onion, chopped 

1 large clove garlic, minced 

1 can (28 ounces) whole, peeled tomatoes, 
drained 

4 cups chicken stock 

1 pound uncooked farfalle (bow-tie pasta) 


Ina large Dutch oven over medium heat, fry the bacon until crisp. Remove 
the bacon, drain it on paper towels, crumble, and reserve. Sauté the onion 
and celery in the bacon drippings for 5 to 10 minutes, or until soft. Reduce 
the heat and add the butter, stirring until melted. Stir in the flour, salt, and 
pepper. Cook, stirring constantly, for 4 minutes to make a roux. Add the 
reserved and bottled clam juices, and cook and stir until thickened. Add the 
potatoes and simmer, uncovered, for 15 minutes, or until tender, stirring 
frequently. Add the hot sauce, if desired. Add the cream and simmer for 
5 minutes. Add the clams and cook for 10 minutes, until very hot but not 
boiling. Garnish individual portions with crumbled bacon. Makes 4 servings. 


—Alan Stewart, Wabash, Indiana 


CAN-DO'S” 


C1 Notimetomakeahomemade 
stock or broth? Reach fora prepared 
variety in a can or carton. Consider — 
these guidelines when measuring: 
2 (scant) cups = 1 can (14 ounces) 
stock or broth — 
4 cups (1 quart) = 1 resealable carton 
(32 ounces) stock or broth 
6 cups = 1 large can (48 ounces) stock 
or broth ia 


BROTH 


In a large stockpot over medium-high heat, brown the sausage, breaking 
it up with a spoon. Add the onion and garlic, and sauté for 3 minutes. Stir 
in the tomatoes, breaking them up with the spoon. Stir in the stock and 4 
cups of water. Increase the heat to high and bring to a boil. Stir in the pasta 
and cook for 5 minutes. Add the spinach, beans, and 4 cups of water. Cover 
and simmer until the spinach is tender, stirring occasionally. Add salt to 
taste. Makes 10 to 12 servings. 


1 bag (10 ounces) fresh spinach, cleaned and finely chopped 


1 can (15 ounces) cannellini beans, drained 


salt, to taste 
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Granny’s Best Chicken Soup 


16 cups (1 gallon) cold water 

1 chicken (4 to 5 pounds), quartered 

1 bay leaf 

4 to 5 sprigs fresh parsley 

2 medium carrots, peeled and chopped 

2 stalks celery, chopped 

2 cloves garlic, crushed 

1 medium onion, peeled and quartered 

2 teaspoons salt, or to taste 

Yo teaspoon freshly ground black pepper, 
or to taste 


Onion Soup 


Ys cup ( stick) butter 

2 tablespoons vegetable oil 

7 cups (about 2 pounds) yellow onions, 
sliced thin 

1 teaspoon salt 

3 tablespoons all-purpose flour 

8 cups beef, chicken, or vegetable stock 

freshly ground black pepper, to taste 

French bread slices or cubes, for topping 
(optional) 

grated Parmesan cheese, for topping 
(optional) 


Vegetable Barley Soup 


8 cups vegetable stock 

2 tablespoons chopped fresh parsley 

2 stalks celery with leaves, chopped 

1 cup barley 

2 tablespoons butter 

| cup chopped leeks (white and tender 
green parts only) 

6 cups (1 pound) sliced fresh mushrooms 

4 to 6 carrots, peeled and sliced 

freshly ground black pepper, to taste 


Pour the water into a large stockpot and add all of the ingredients. Slowly 
bring the soup to a boil over medium heat, then immediately reduce the 
heat and simmer for 3 hours. Skim the fat off the soup’s surface, using 
a spoon. Remove the pot from the heat and cool. Skim the fat from the 
surface and strain the soup, reserving the stock, vegetables, and chicken 
separately. Wash the pot and return the strained stock to it. Remove and 
discard the bay leaf and parsley. Mash the carrots, celery, and garlic and 
stir them into the soup. Separate and discard the skin and bones from the 
chicken meat. Chop the meat and add it to the soup. Heat and season the 
soup with salt and pepper, to taste. Makes 8 to 10 servings. 


Melt the butter in a large, ovenproof soup pot or Dutch oven. Add the oil, 
onions, and salt. Sauté the onions over medium heat for 20 minutes, or 
until browned and tender. Sprinkle the flour over the onions and cook a 
few more minutes, stirring occasionally. Remove and reserve the onions. 
Deglaze the pan, by adding the stock and stirring to loosen any browned 
bits of onion stuck to the bottom and sides. Heat the stock to a simmer. 
Return the onions to the pot and simmer for 30 minutes. Add pepper to 
taste. Just before serving, toast the French bread and add it to the soup. 
Sprinkle grated cheese on the bread, or on the soup itself. Set the soup 
pot under the broiler to melt the cheese, if desired. (Watch it carefully; 
the cheese will brown quickly.) Makes 6 to 8 servings. 


In a stockpot, bring the stock to a boil. Add the parsley, celery, and barley, 
and return to a boil. Cover, reduce the heat, and simmer for 1% hours, or 
until the barley is tender. Meanwhile, melt the butter in a frying pan. Add 
the leeks and mushrooms and sauté. When the barley is tender, add the 
leeks, mushrooms, and carrots to the soup. (Add 1 to 2 cups of water, if 
you prefer a lot of broth.) Cook for 20 to 30 minutes, or until the carrots 
are tender. Add pepper to taste. Makes 8 to 10 servings. 
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Corn Chowder 


4 cups chicken stock 

4 potatoes, peeled and cut into '/2-inch cubes 
1 sprig fresh thyme 

1 teaspoon celery seed 

2 tablespoons butter 

1 medium onion, chopped 

2 cups heavy cream 


3 cups cooked sweet corn kernels, fresh or canned 


salt and pepper, to taste 


Seafood Chowder 


Combine the chicken stock and 4 cups of water in a stockpot. Add the po- 
tatoes, thyme, and celery seed and bring to a boil. Reduce the heat, cover, 
and cook for 15 minutes, or until the potatoes are tender. Melt the butter 
in a skillet. Add the onion and cook until transparent. When the potatoes 
are tender, add the onion, cream, and corn to the stock. Season with salt 
and pepper. Heat, but do not boil. Makes 6 to 8 servings. 


Make lots. This is as good—and maybe better—the second day. 


1 piece salt pork (2 inches), diced 

2 medium onions, chopped 

4 medium potatoes, peeled and diced 

1 pound skinned fish fillets, cut-into 
]-inch cubes 

Y) pound sea scallops, cut into bite-size 
pieces, or bay scallops 

Y, pound small cooked shrimp (not 
canned), peeled 

1 cup heavy cream 

4 cups milk, or to taste 

freshly ground black pepper, to taste 


Brunswick Stew 


5 tablespoons butter, divided 

3 medium onions, sliced 

Y, cup all-purpose flour 

2 teaspoons dried rosemary 

1 teaspoon salt 

1% pounds chicken pieces (thighs, legs, 
wings) 

2 cups chicken stock 

2 tomatoes, peeled, seeded, and chopped 


Fry the salt pork over low heat in a stockpot until the fat is rendered and 
the salt pork is crispy. Remove it from pot, set it aside, and drain off and 
discard all but about 3 tablespoons of the fat. Sauté the onions in the fat 
until they are soft but not brown. Arrange the potatoes over the onions 
and add water to cover. Cover the pot and bring to a near boil. Simmer for 
about 10 to 15 minutes, or until the potatoes are tender. Place the fish and 
scallops on top of the potatoes, cover the pot, and steam until the fish is 
done (check after 5 minutes; do not overcook). Add the shrimp, then gently 
stir in the cream and milk (use enough milk to give desired consistency; 
add more if necessary). Heat through, but do not boil. Garnish individual 
portions with pepper and salt pork bits. Makes 6 servings. 


Heat 2 tablespoons of butter in a Dutch oven. Add the onions and sauté un- 
til tender. Using a slotted spoon, remove and reserve the onions. Combine 
the flour, rosemary, and salt in a bowl or plastic bag and dredge, or coat, 
the chicken in the mixture. Melt the remaining 3 tablespoons of butter in 
the Dutch oven and brown the chicken over moderate heat. Stir in the stock 
and bring to a boil. Reduce the heat, cover, and simmer for 30 minutes. 
Add the sautéed onions, tomatoes, and corn. Cover and simmer for 10 to 
15 minutes. Makes 4 servings. 


1 cup cooked, cut sweet corn, fresh, frozen, or canned 
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Pioneer Beef Stew 


Complete this meal with mashed potatoes and biscuits. 


cup dried lima beans, picked over and 
rinsed 

Yo cup all-purpose flour 

1 teaspoon salt 

Yo teaspoon freshly ground black pepper 


1 pounds stew beef, cut into 1-inch cubes 


2 tablespoons vegetable oil 

2 medium onions, chopped, divided 

1 green bell pepper, seeded and chopped 
Yr cup beef stock 


1 can (14.5 ounces) tomatoes, chopped and undrained 


1 teaspoon salt 

1 bay leaf — 
4 carrots, peeled and sliced 

3 stalks celery, sliced 

chopped fresh parsley, for garnish 


Roast Turkey Stew 


3 pounds turkey thighs 

salt and pepper 

Y cup chopped onion 

2 cloves garlic, chopped 

Y teaspoon dried basil 

Ys teaspoon dried thyme 

1 can (14 ounces) turkey or chicken broth 
3 potatoes, peeled and quartered 

6 carrots, peeled and sliced into rounds 

1 tablespoon cornstarch 


Place the lima beans in a large pot. Add water to cover plus 2 inches and 
soak overnight. Drain and rinse. Combine the flour, salt, and pepper ina 
bowl or plastic bag and dredge, or coat, the beef in the mixture. Heat the 
oil in a Dutch oven and brown the beef over low heat on all sides. Stir 
in one onion and the green pepper, stock, tomatoes, salt, and bay leaf. 
Cover and simmer for 1 hour. Add the drained beans, carrots, celery, and 
remaining onion. Cover and simmer for 30 minutes. Remove the bay leaf 
and discard. Garnish individual portions with parsley. Makes 4 servings. 


Preheat the oven to 425°F. Rinse the turkey thighs and pat dry. Place the 
thighs skin side up in a Dutch oven and season with salt and pepper. Bake 
for 25 minutes, or until the skin is crisp. Drain and discard the skin and 
fat. Reduce the oven temperature to 375°F. Return the thighs to the Dutch 
oven and add the onion, garlic, basil, thyme, and broth. Cover the Dutch 
oven and bake for 1 hour. Add the potatoes and carrots and cover and cook 
for 20 to 25 minutes, or until the vegetables are tender. Transfer the turkey 
and vegetables to a large platter or serving bowl and keep warm. Skim 
the fat from the pan juices. Discard the fat. Over medium heat, simmer 
the pan juices in the Dutch oven. In a small bowl, whisk the cornstarch 
with “4 cup of cold water and stir the mixture into the juices. Cook and 
stir constantly, until the juices have thickened. Return the turkey and 
vegetables to the pot. Makes 6 servings. 
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FIRST PRIZE 
1996 Old Farmer’s Almanac Recipe Contest: “Salads” 


Asian Wild Rice and Chicken Salad 


DRESSING: For dressing: Whisk the dressing ingredients in a small bowl until the 
Ys cup olive oil sugar is dissolved. Let stand at room temperature for 15 to 20 minutes to 
3 tablespoons roasted sesame oil allow the flavors to blend. 


3 tablespoons lemon juice For salad: Place the wild rice and the next five ingredients in a large 


3 tablespoons soy sauce salad bowl and toss gently. Pour the dressing over the salad and toss 


| tablespoon sugar until well coated. Refrigerate for 1 to 2 hours. Just before serving, toss 
1 teaspoon ginger juice or 1 teaspoon once more and top with Chinese noodles. Garnish with lemon slices. 
peeled and grated fresh ginger or Makes 4 to 6 servings. Ron Glassburn, Tenino, Washington 


YA teaspoon ground ginger 


SALAD: 

1 cups cooked wild rice, cooled to room temperature 
1 cups cooked, chopped chicken or turkey 

1% cups fresh snow pea pods, lightly steamed 

1 can (5 ounces) sliced water chestnuts, drained 

V» cup coarsely chopped onion 

2 stalks celery with tops, chopped 

1 cup crisp Chinese noodles, for topping 


lemon slices, for garnish 


Black Beans and Rice Salad 


DRESSING: For dressing: In a small bowl, whisk together the ingredients, or combine 
2 teaspoons olive oil them in a jar with a tight-fitting lid and shake well. 

2 tablespoons chicken stock For salad: Cook the rice in 1 cup of water, covered, for 20 minutes, or 
1 teaspoon prepared Dijon-style mustard until tender but firm; rinse and drain. Into a large bowl, put the rice, beans, 
1 tablespoon lemon juice parsley, onion, salt, and pepper. Pour the dressing over salad. Toss well 


to coat. Serve cold (over greens, if desired). Makes 4 servings. 
SALAD: 


Y cup long-grain white rice 

1 can (15 ounces) black beans, drained 
Ys cup chopped fresh parsley 

Ys cup chopped red onion 

salt and pepper, to taste 
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SECOND PRIZE 


1996 Old Farmer’s Almanac Recipe Contest: “Salads” 


Poppy Seed Potato Salad 


DRESSING: 

Ys cup olive oil 

6 tablespoons frozen apple juice 
concentrate, thawed 

1 tablespoon cider vinegar 

1 large clove garlic, pressed 

1 tablespoon currants 

1 tablespoon diced red onion 

2 teaspoons poppy seeds 

Y, teaspoon grated lemon peel 

‘4 teaspoon ground cinnamon _ 

Y, teaspoon coarsely ground black pepper 


SALAD: 


3 bunches watercress, coarse stems removed, torn into 


bite-size pieces 
1 head radicchio, torn into bite-size pieces 
Ys cup chopped fresh parsley 
6 medium red potatoes, cooked, each cut into 6 
2 red apples, cored and sliced 


3 slices bacon, cooked crisp and crumbled, for topping 


Ys cup sliced almonds, for topping 
lemon twists, for garnish (optional) 


American-Style Potato Salad 


2 pounds potatoes, cooked 

Ys cup cider vinegar, divided 
‘ cup olive or vegetable oil 
Ya cup sweet pickles, chopped 
Ys cup mayonnaise 

‘4 cup chopped fresh parsley 
3 hard-boiled eggs, diced 

1 cup chopped green onion 
2 stalks celery, chopped 

salt and pepper, to taste 


For aes Combine all of the dressing ingredients in a jar with a tight- 
fitting lid and shake well. 


For salad: Combine the watercress, radicchio, and parsley with half of 
the dressing. Arrange the greens on six salad plates. In a large bowl, toss 
the potatoes and apples with the rest of the dressing. Mound a portion of 
the potato mixture on the greens, and top with the bacon and almonds. 
Garnish with lemon twists, if desired. Makes 6 servings. 


—Roxanne E. Chan, Albany, California 


wedges 


Slice the potatoes while they’re still warm, sprinkle with half of the vin- 
egar, and set them aside. In a small bowl, start the dressing by whisking 
together the remaining vinegar with the oil, pickles, and mayonnaise. 
Mix the remaining ingredients and the dressing with the potatoes. Gently 
toss to coat evenly. Refrigerate until ready to serve. Makes 4 to 6 servings. 
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German-Style Potato Salad 


_2 pounds potatoes, cooked 
Ny cup cider vinegar 
1 medium red onion, chopped 
5 slices bacon, cooked crisp and crumbled, 
drippings reserved 
2 cup chopped fresh parsley 
salt and pepper, to taste 


Slice the potatoes while they’re still warm and place in a large bowl. 
Sprinkle the potatoes with the vinegar and set aside. Cook the onion in the 
skillet of bacon drippings (or oil) until soft. Toss the cooked onion with 
the potatoes. Add the bacon and parsley, and season with salt and pepper. 
Serve warm or at room temperature. Makes 4 to 6 servings. 


Spinach and Citrus Salad 


DRESSING: 
Ya cup sesame or olive oil 
2 tablespoons rice or other vinegar 


SALAD: 
2 bunches, or packages, fresh spinach 
1 large, sweet grapefruit, peeled and 


For dressing: In a small bowl, whisk together the oil and vinegar. 


For salad: Pick over the spinach, discard the stems, and rinse the leaves. 
Spin or towel dry. Stack the leaves and cut them into broad strips, and 
place them into a large salad bowl. Pour half of the dressing onto the spin- 
ach strips and toss to coat. Top with the grapefruit sections and thin-sliced 
onion. Drizzle with the rest of the dressing. Makes 6 servings. 


sectioned, with pith and membranes removed 


1 large, sweet red onion, thinly sliced 


Roasted Red Pepper and Spinach Salad 


DRESSING: 

¥%, cup olive oil 

Y, cup lemon juice 

Ys cup red-wine vinegar 

1 clove garlic, minced 

1 teaspoon salt 

] teaspoon sugar 

Y, teaspoon crushed red pepper flakes 


SALAD: 

3 red bell peppers, roasted 

1 pound fresh spinach, washed and trimmed 
1 medium zucchini, thinly sliced 

Y, cup sliced scallions (white part only) 


For dressing: Combine all of the dressing ingredients in a jar with a tight- 
fitting lid and shake well. 


For salad: Slice the roasted red bell peppers into thin strips. Dry the 
spinach thoroughly and tear into bite-size pieces. In a large salad bowl, 
combine the roasted red peppers, spinach, zucchini, and scallions. Before 
serving, toss with the dressing. Makes 6 servings. 
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Three Bean Salad 


DRESSING: For dressing: In a large mixing bowl, whisk together the vinegar, oil, 

Ys cup white vinegar mustard, salt, and pepper. 

“a cup olive oil For salad: In a saucepan, cook the fresh beans in a small amount of salted 

/ teaspoon ground mustard water for 5 minutes, just until crisp-tender, and drain. Add the hot beans, 

salt and pepper, to taste kidney beans, onion, bell pepper, and parsley to the bow] and toss with the 
dressing to coat evenly. Taste and add salt, if necessary. Cover and chill 

SALAD: in the refrigerator to let the flavors combine. Makes 6 servings. 


Y» pound fresh green beans, cut into pieces 

Yo pound fresh wax beans, cut into pieces 

1 can (15 ounces) red kidney beans, drained and rinsed 
1 small red onion, diced 

1 large red or green bell pepper, cored and diced 

Ys cup chopped fresh parsley 


Coleslaw 


Coleslaw has many variations. To some of us, the addition of celery seed is essential for the taste of true coleslaw, but 
if you like pickles, peppers, or pineapple, go right ahead. 


DRESSING: For dressing: In a small bowl, blend the mayonnaise and yogurt. 


1 ° 
ATTEN For slaw: Ina large salad bowl, toss together the shredded cabbage, carrots, 


onion, celery seed, and seasonings. Stir in just enough dressing to moisten 
the salad. Makes 6 to 8 servings. 


4 cup plain yogurt or sour cream 


SLAW: 
6 cups shredded cabbage (1 small to medium green cabbage or part red cabbage) 
1 to 2 carrots, peeled and shredded 

Ya cup sweet onion, minced or grated 

4 teaspoon celery seed 

salt and ground cayenne pepper, to taste 
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Golden Raisin and Carrot Salad With Peanuts 


| SALAD: For salad: Place the raisins in a small bowl and cover with hot water. Let 
’% cup golden raisins stand for 1 hour, then drain. In a large salad bowl, combine the raisins, 
8 medium carrots, peeled and coarsely carrots, parsley, and salt. 
shredded 


For dressing: Heat the oil in a skillet over medium heat, and add the mus- 

3 tablespoons finely chopped fresh parsley tard seeds. In a few seconds, they will begin to pop. As soon as popping 

% teaspoon salt starts, add the sesame seeds and cook until these start to pop or turn a 
golden brown. Pour the oil and toasted seeds over the carrot mixture. Add 

DRESSING: the lemon juice, lemon peel, and pepper. Toss gently until well blended. 

3 tablespoons safflower oil Sprinkle with the peanuts immediately before serving. Makes 8 servings. 

1 tablespoon whole yellow mustard seeds 

3 tablespoons sesame seeds 

2 tablespoons freshly squeezed lemon juice 

2 teaspoons freshly grated lemon peel 

Ys teaspoon freshly ground black pepper 


4 cup peanuts, coarsely chopped, for topping 


Macaroni Salad 


Pasta salad lends itself to almost endless variation. Add cubed cold meats such as ham or roast beef, slices of salami, or 
tuna. Be sure to include peppers, some onion, and a green vegetable such as peas to make it colorful and tasty. 


Y) pound macaroni or other pasta Cook the macaroni according to the package directions. Drain, transfer to 

Y cup olive oil a large bowl, and then immediately add the oil to keep the macaroni from 

1 cup fresh peas, or sugar snap peas with clumping. Blanch the peas (see below). Add the remaining ingredients, 
pods toss gently, and season to taste. Serve chilled. Makes 4 to 6 servings. 


2 tablespoons red-wine vinegar (or a 
milder vinegar, such as rice) 

1 cup chopped scallions 

1 large red bell pepper, seeded and diced HO Ww TO BLANCH 

2 cups ripe cherry tomatoes, cut in half 

Y cup pitted black or green olives (optional) 

Y, cup chopped fresh herbs, such as parsley, basil, or cilantro 


HH To blanch something, dip it in boiling water 
for 1 to 2 minutes, then plunge immediately 
~ into cold water and drain. This process sets 
the color and flavor, especially before 
freezing. It is also used to loosen the skin of 
salt.and:cayenne pepper, fo taste fresh fruits and vegetables, such as peaches — 
and tomatoes, before peeling. 


Yo cup mayonnaise (optional) 
1 cup cubed cheese, such as feta or sharp cheddar (optional) 
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Italian-Style Pasta Salad 


DRESSING: 

2 tablespoons vegetable oil 

2 tablespoons white-wine vinegar 
¥/, teaspoon ground mustard 

Y» teaspoon dried oregano 

Y, teaspoon dried basil 

1 clove garlic, minced 


SALAD: 

4 ounces vermicelli or spaghetti 

1 jar (6 ounces) marinated artichoke hearts, dra 
1 very small zucchini, halved and thinly sliced 


1 carrot, peeled and shredded .- 

Y, pound thinly sliced and chopped cooked ham 
1 cup shredded mozzarella 

2 tablespoons grated Parmesan cheese 


Dilled Seafood Salad 


DRESSING: 

Ys cup sour cream 

3 tablespoons mayonnaise 

2 tablespoons buttermilk 

1 teaspoon finely minced fresh parsley 
Ys teaspoon finely minced onion 

1 small clove garlic, crushed and minced 
salt and pepper, to taste 


SALAD: 
2 cups (8 ounces) sugar snap peas 
12 ounces crabmeat or lobster meat, cut into bit 


% cup thinly sliced celery 


A variation on a theme, this pasta salad uses vermicelli instead of shells or twists. 


For dressing: In a small bowl or jar, combine the oil, vinegar, mustard, 
herbs, and reserved artichoke marinade; mix well. ’ 


For salad: Cook the pasta according to the package directions and drain 
well. While the pasta cooks, coarsely chop the artichokes. In a large bowl, 
combine the pasta, vegetables, ham, and cheeses. Pour the dressing over 
the pasta and toss gently to coat evenly. Refrigerate for several hours 
before serving. Makes 4 to 6 servings. 


ined, with marinade reserved 


Prepare and refrigerate this salad up to 24 hours ahead of time. Add the dressing just before serving. 


For dressing: Combine all of the dressing ingredients in a jar with a tight- 
fitting lid. Shake vigorously and chill for several hours. 


For salad: Blanch the sugar snap peas (see “How to Blanch,” page 27). 
Blot away the excess moisture from the snap peas, cut them in half cross- 
wise, and place them in a large bowl. Add the crabmeat, cucumber, celery, 
pepper, onion, and dill. Toss gently, cover, and chill. 

Just before serving, make a bed of lettuce leaves on a serving platter. 
Pour the dressing over the salad and gently toss to coat evenly. Mound 
the salad on the lettuce bed. Makes 4 servings. 


e-size pieces 


“2 medium cucumber, scrubbed, cut in half lengthwise, seeded, and thinly sliced 


% medium red bell pepper, cored and sliced into short, thin strips 


1 small red onion, thinly sliced 
2 tablespoons finely snipped fresh dill 
lettuce leaves 
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Pecan and Pork Salad 


] head Boston or oakleaf lettuce 


4 cup pecan halves 

1 tablespoon butter 

Ys teaspoon paprika 

1 cup (4 ounces) grilled pork tenderloin 
(or cooked turkey, steak, or chicken), 
cut into strips 

Ys teaspoon dried oregano 

salt and pepper, to taste 

vinaigrette of your choice (see vinaigrette 
recipes on page 30) 


Tangy Turkey Salad 


Rinse, dry, and tear the lettuce leaves and place them into a salad bowl. In 
a skillet, sauté the pecan halves in the butter and paprika for 2 to 3 minutes. 
Transfer the pecans to a small bowl and set aside. Heat the pork strips in 
the same skillet. Add the oregano, salt, and pepper. When it is just warm, 
add the seasoned pork to the salad bowl, then toss with the pecans and 
vinaigrette. Makes 4 servings. 


Serve on a bed of lettuce leaves with cantaloupe slices or between two slices of whole-grain bread. 


Y, cup sweetened dried cranberries 

2 cups chopped cooked turkey 

1 cup chopped celery 

1 large apple, cored and chopped 

Y) cup chopped walnuts or pecans 

Yo cup mayonnaise 

1 tablespoon Dijon-style mustard 

Ys cup chopped fresh parsley or cilantro 


Cranberry Waldorf Salad 


Combine the cranberries, turkey, celery, apple, and nuts in a medium 
bowl. Blend the mayonnaise and mustard, and gently stir into the salad. 
Add the parsley and stir to blend. Makes 4 servings. 


This colorful salad could become a new Thanksgiving tradition, but why wait? It’s a great complement to roast 


pork, too. For a fruit salad, omit the mayonnaise. 


3 cups (12 ounces) fresh cranberries 
2 cups sugar 

4 medium tart green apples 

Yo cup red seedless grapes 

Ys cup chopped celery 

Y» cup chopped walnut pieces 

Ys cup mayonnaise (optional) 


Wash and pick over the cranberries. Drain well. Coarsely chop the cran- 
berries in a food mill or processor. Stir the sugar into the berries, cover, 
and chill for 4 hours. Place the cranberries in a sieve and allow to drain 
well (this takes 1 to 2 hours). When the cranberries are drained, core and 
chop the apples, and cut the grapes in half. Combine the apples, celery, 
grapes, walnuts, and mayonnaise, if desired. Gently fold in the cranber- 


ries. Makes 8 servings. 
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Basic Vinaigrette 


This dressing works on just about any combination of vegetables. Experiment with herbs to find flavors you like. Or, modify 
the recipe by using half lemon juice and half orange juice, or half lemon juice and half balsamic or flavored vinegar. 


Combine the olive oil, lemon juice, and mustard in a jar with a tight-fitting 
lid. Add as much or as little crushed or chopped garlic as you like. Same 
with the herbs: Add as much or as little as you prefer. Season with salt 
and pepper. Shake well. Makes 1 cup. 


%, cup olive oil 

Ys cup fresh lemon juice 

1 teaspoon Dijon-style mustard 

garlic clove(s), crushed or finely chopped, 
to taste 

fresh or dried herbs (basil, dill, rosemary, and/or tarragon), to taste 


salt and pepper, to taste 


Vinaigrette for Pasta Salad 


Use this dressing with cooked or chilled pasta and chopped fresh vegetables (such as zucchini, broccoli, cauliflower, red 
and/or green bell peppers), and with pitted Kalamata or other black olives. Double or triple to suit your needs. 


Ys cup olive oil Combine all of the ingredients in a jar with a tight-fitting lid and shake 
2 tablespoons lemon juice well. Shake again and toss with salad before serving. Makes '/2 cup. 

2 tablespoons balsamic vinegar 
1 tablespoon dried basil 

] teaspoon dried oregano 

salt and pepper, to taste 


Garlicky Yogurt Dressing 


Yogurt adapts to many different herbs and flavors. Add chopped fresh basil, chives, cilantro, dill, or tarragon, or 
fresh lemon juice. ; 


2 cups plain yogurt Combine all of the ingredients in a jar with a tight-fitting lid and shake 
2 tablespoons minced garlic well. Makes 2 cups. 
1 tablespoon chopped fresh parsley 
2 tablespoons Dijon-style mustard 
4 teaspoon freshly ground black pepper 
2 tablespoons chopped fresh herbs (see above) 

or lemon juice 
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Vegetables © Side Dishes 


FIRST PRIZE 
The 1990 Old Farmer’s Almanac Recipe Contest: “Best Dried-Beans and Peas” 


Curried Cassoulet 


3 cups dried white beans, picked over Soak the beans to prepare for cooking. (See “When You Don’t Know 

and rinsed Beans About Beans,” below, for suggestions.) Place the soaked beans in 
Y pound ham, cubed a large Dutch oven and add enough water so that the level reaches | inch 
Y» pound salt pork, scored to rind above them. Add the ham and salt pork, and bring to a boil. Simmer, with 
2 pounds lean lamb, cubed the lid on, for 1% hours, or until the beans are almost tender. Continue 


to add water as it cooks down. Ina large skillet, brown the lamb, onions, 
and celery in olive oil. Pour off the excess fat, and add 1 cup of the bean 
soup. Stir, and bring the mixture to a simmer. Add the seasonings and 
transfer the lamb mixture to the Dutch oven with the beans. Continue 
to simmer. When the beans are tender, remove the salt pork and season 
with curry powder to taste. Serve with rice. (This can be prepared in 
advance and reheated.) Makes 8 to 10 servings. © Helen M. Marty, Phoenix, Arizona 


2 large onions, chopped 

1 cup chopped celery 

% cup olive oil 

pinch of dried thyme 

salt and pepper, to taste 

2 tablespoons curry powder, or to taste 


WHEN YOU DON’T KNOW BEANS ABOUT BEANS 


@ There are two common ways to soak dried beans (or split peas) to prepare them for cooking: 


The TRADITIONAL METHOD is to soak dried beans overnight in cold water, allowing about 2'/ to 3 cups of water for 
each cup of beans and making sure that the water completely covers them. 


The QUICK-SOAK METHOD is to put the dried beans into a pot, cover them with 2 to 3 inches of water, and bring them 
to a boil. Cook them for 5 minutes, remove them from the heat, and let them soak for 1 to 2 hours. Drain and rinse. 
(To quick-soak split peas, boil them for 2 minutes and soak them for 1 hour. Drain and rinse.) 


@ Season the initial cooking water with onions or herbs, but parboil beans before adding salt, fat, or meat. They will 
become tender faster. 


I When cooking beans during stovetop simmering or oven baking, make sure that they have at least 1 inch of water above them. 


WH Dried beans swell up when soaked. Keep these equivalents in mind as you plan a meal: 


1 cup dried beans = 2 to 3 cups cooked beans 
1 cup dried beans = 4 servings 
2 cups dried beans = | pound 


Hl When using canned beans, be sure to rinse them 
thoroughly before adding them to the recipe. 
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SECOND PRIZE 
The 1990 Old Farmer’s Almanac Recipe Contest: “Best Dried Beans and Peas” 


Spinach Greens and Northern Beans 


1 pound Great Northern beans, picked 
over and rinsed 

2 cloves garlic, minced 

2 scallions, chopped 

1 teaspoon paprika 

5 tablespoons olive oil 

1 package (10 ounces) fresh spinach, 
washed and chopped 

Ya teaspoon hot sauce 

Ys teaspoon ground cayenne pepper 

salt, to taste 

1 cup chopped smoked ham (optional) 

Y cup chopped green olives (optional) 


Boston Baked Beans 


2 pounds dried navy or pea beans, picked 
over and rinsed 

Ys to 2 pound salt pork, scored to rind 

Ya to 1 cup maple syrup 

] teaspoon ground mustard 

salt and pepper, to taste 


Soak the beans to prepare for cooking. (See “When You Don’t Know 
Beans About Beans,” page 31, for suggestions.) Place the soaked beans 
in a large Dutch oven and add enough water so that the level reaches 1 
inch above them. Bring the contents to a boil; reduce the heat and sim- 
mer, covered, for 1 to 2 hours, or until the beans are tender. In a large 
skillet, sauté the garlic, scallions, and paprika in olive oil until the garlic 
is light brown. Reduce the heat and stir in the spinach. Add one-half of 
the liquid from the beans and stir until the spinach is cooked (about 5 
minutes). Transfer the cooked spinach to the Dutch oven and stir in the 
hot sauce, cayenne, and salt. Add the optional ingredients, if desired. 
Serve with or over crusty Italian bread. Makes 6 servings. 

—Andrea Moriniti, DeWitt, New York 


Soak the beans to prepare for cooking. (See “When You Don’t Know Beans 
About Beans,” page 31, for suggestions.) Place the soaked beans in a large 
Dutch oven and add enough water so that the level reaches 1 inch above 
them. Bring to a boil, reduce the heat, and simmer, covered, for 14 to 2 
hours, or until the beans are tender. Preheat the oven to 250°F. Put the beans 
into a large, deep casserole or bean pot, place the salt pork in the center, 
and add the syrup, mustard, salt and pepper, and enough boiling water to 
cover, plus | inch over the contents. Bake for 8 hours. Makes 12 to 14 servings. 
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VEGETABLES & SIDE DISHES 


IN SEARCH OF “UN-CANNY” TASTE (OR, HOW TO PEEL TOMATOES) 


i Instead of reaching for a can, use fresh, ripe tomatoes when time permits. They are unrivaled in flavor. Here’s how to 
remove the skins. 
Bring a large, nonreactive saucepan two-thirds full of water to a boil. Fill a large bowl halfway with cold water. 
(Add a few ice cubes to keep the water cold.) With a large slotted spoon, lower one or two whole tomatoes at a time 
into the boiling water for about 10 seconds. (Too long will cook 
the flesh, making it mushy.) te, 
Remove the tomatoes and immediately plunge them into the 


cold water for about 10 seconds. Score the skin with a paring 
knife and peel off the skin. Core, if desired. To seed, cut 
crosswise and remove the seeds with the blunt end of a spoon. 


Roman-Style Green Beans 


| pound fresh green beans Wash the beans and snap off the ends; set them aside. In a large skillet or 
3 tablespoons olive oil saucepan, heat the oil and sauté the onion until translucent. Add the green 
1 medium yellow onion, sliced into thin pepper, garlic, tomatoes, and bay leaf. Simmer, uncovered, for 20 minutes, 

rounds or until the sauce thickens. Add the salt, pepper, chervil, 4 cup of water, 


Y green bell pepper, cored and sliced into and the green beans. Cover and cook for 20 minutes, or until the beans 


thin strips are tender. (Add more water if necessary.) Makes 6 servings. 


1 clove garlic, minced 

1 cup peeled, chopped Roma tomatoes, fresh or canned with juices 
1 bay leaf 

1 teaspoon salt 

Y, teaspoon freshly ground black pepper 

1 tablespoon chopped fresh chervil (or 1 teaspoon dried) 


Creamy Mushroom Bake 

6 tablespoons (% stick) butter Preheat the oven to 400°F. In a large skillet, melt the butter and sauté the 

1 pound small white mushrooms, cleaned mushrooms for 5 minutes. Reduce the heat and add the nutmeg, salt, and 
and sliced pepper. Stir in the cream. Arrange the bread slices in a greased, shallow 


casserole or baking dish. Spoon the creamed mushrooms over the bread 
and sprinkle with cheese. Bake for 10 minutes, or until golden brown. 
Makes 8 servings. 


Ys teaspoon grated nutmeg 

Y, teaspoon salt 

Ys teaspoon freshly ground black pepper 
Ys cup heavy cream 

8 slices (1-inch thick) French bread 

Y, cup shredded Gruyére or Swiss cheese 
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VEGETABLES & SIDE DISHES 


WAYS TO USE CARROTS 


HI Thinly slice garden carrots and steam for 4 to 5 minutes, or until cooked through. Serve plain or foss with herbs (such as 
sweet marjoram), with equal parts lime juice and honey, or with butter and sugar. 


BE Cut carrots into thin matchsticks and use to garnish soups. Or peel paper-thin strips of carrots, roll them up, and let them 


sit in ice water to crisp for carrot curls. 


HI Place finely grated carrots into commercial tomato sauce before heating to freshen its taste and reduce its acidity. 


I Grate carrots, blanch them in boiling water for 1 to 2 minutes, drain, and add to mashed potatoes. 


Hl Purée leftover cooked carrots and use to thicken soups. 


EI Chop leftover cooked carrots and add to hamburger meat or use to extend meat loaves or meatballs. 


Eggplant Tomato Casserole 


1 medium eggplant, sliced 

salt 

8 tablespoons olive oil, divided 

2 cloves garlic, minced 

4 large ripe tomatoes, peeled and 
chopped 

Ys teaspoon salt 

Ys teaspoon black pepper 

1 teaspoon sugar 

cup bread crumbs 

“4 cup shredded cheddar cheese 


Fried Green Tomatoes 


3 medium green tomatoes 

4 cup cornmeal 

salt and pepper, to taste 

Ys cup vegetable oil, for frying 
4 cup sour cream, for serving 


2 scallions, chopped, for serving 


Sprinkle both sides of the eggplant slices generously with salt. Place the 
slices on paper towels and let stand 30 minutes. Heat 3 tablespoons of olive 
oil in a skillet and sauté the garlic for 1 to 2 minutes. Add the chopped 
tomatoes, '/ teaspoon of salt, and pepper, and simmer for 20 minutes. 
Preheat the oven to 350°F. Mix the sugar, bread crumbs, and cheese in 
a bowl. Rinse the eggplant slices in cold water and pat them dry. Dredge 
each slice in the crumb mixture. In a large skillet, heat the remaining olive 
oil and sauté the eggplant slices until tender; drain on paper towels. Place 
a layer of eggplant in a greased 2-quart casserole. Cover the eggplant with 
a layer of tomatoes, then the remaining crumb mixture. Repeat the layers 
until the vegetables are gone, finishing with a topping of crumb-cheese 
mixture. Bake for 30 minutes, or until the top is browned. Makes 6 servings. 


Preheat the oven to 175°F. Wash, dry, and cut the tomatoes into %-inch- 
thick slices. Place the cornmeal into a shallow bowl and season with salt 
and pepper. Dredge the tomato slices in the cornmeal mix. Heat the oil in 
a large, heavy skillet over medium heat. Add the tomato slices, without 
crowding. When the tomatoes start to sizzle, turn them over and brown 
the other side. They should be just tender—not mushy. As the slices be- 
come done, remove them to a baking sheet lined with paper towel. Keep 
the sheet in the oven with the door slightly open until all of the slices are 
cooked. Serve them warm, with a dollop of sour cream and sprinkling of 
scallions. Makes 4 servings. 
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Stuffed Acorn Squash 


3 acorn squashes, halved, seeded, and 
stemmed 
8 tablespoons (1 stick) butter, divided 
1 medium onion, chopped 
1 cup minced celery 
’ teaspoon dried sage 
2 teaspoon dried thyme 
Ya teaspoon dried oregano 
3 tablespoons chopped fresh parsley 
salt and pepper, to taste 
5 cups dry bread cubes or packaged 
_ stuffing 


Stuffed Red Peppers 


4 red bell peppers 

2 tablespoons olive oil 

1 medium onion, chopped ~ 

2 cloves garlic, minced 

Ya cup chopped fresh mushrooms 

2 sprigs fresh parsley, chopped 

2 fresh basil leaves, chopped 

2 sprigs fresh oregano, chopped 

2 sprigs fresh thyme, chopped 

1 tablespoon peeled and grated fresh 
ginger 

2 cups peeled, chopped tomatoes 

12 cups cooked brown rice 

Yo teaspoon ground cumin 

1 teaspoon red-wine vinegar 

1 tablespoon tamari 

Y cup golden raisins 

¥, cup shredded cheddar cheese, divided 

salt and pepper, fo taste 

water or broth 


Preheat the oven to 350°F. Place the six squash halves in shallow bak- 
ing pan(s), with the cut sides up. Pierce the halves with a fork and use 
2 tablespoons of the butter, melted, to brush the insides. Add % inch of 
water to the pan(s) and cover tightly with foil. Bake for 30 minutes. In a 
skillet, sauté the onion and celery in the remaining 6 tablespoons of but- 
ter until tender; stir in the seasonings. In a large bowl, pour the sautéed 
onion mix over the bread cubes, mixing well to coat evenly. Remove 
the squash pan(s) from the oven and carefully lift off the foil. Fill each 
partially cooked squash half with the stuffing and return them to the 
oven, uncovered. Bake for another 15 minutes, or until the squashes are 
tender. Makes 6 servings. 


Cut the stem end from the peppers and scoop out the seeds and membranes. 
Steam the peppers over boiling water for 2 minutes, or until just soft. 

Preheat the oven to 375°F. Heat the oil in a large skillet over medium- 
high heat. Add the onion, garlic, mushrooms, herbs, and ginger, and sauté 
for 5 minutes, or until the onion is soft and the herbs are wilted. Reduce 
the heat to medium-low, add the tomatoes, and cook for 5 minutes. Stir in 
the rice, cumin, vinegar, tamari, raisins, and /4 cup of the cheese. Season 
with salt and pepper. Stuff the mixture into the peppers. Place the pep- 
pers in an 8-inch square baking dish and sprinkle the tops of the peppers 
with the remaining 2 cup of cheese. Pour 4 inch of water or broth into 
the bottom of the baking dish and cover the dish with foil. Bake for 30 
minutes, or until the rice is heated through. Makes 4 servings. 


Find hundreds more recipes at Almanac.com. 35 


Zucchini With Dill Sauce 


2 pounds zucchini, peeled and cut into Place the zucchini in a bowl, and sprinkle with salt. Transfer it to a colan- 

thin strips der and let stand for 30 minutes. Shake off the excess moisture and pat it 
Yo teaspoon salt dry with paper towels. In a large saucepan over medium-high heat, melt 
2 tablespoons butter the butter and add the zucchini, stirring well to coat evenly. Cover and 


cook for 5 to 7 minutes, or until the zucchini is crisp-tender. Blend the 
flour into the sour cream, pour it over the zucchini, and stir gently. Reduce 
the heat and simmer gently for 2 to 3 minutes, or until the sauce is smooth 
and thick. Stir in the sugar, vinegar, dill, and pepper. Makes 4 to 6 servings. 


2 tablespoons all-purpose flour 

1 cup sour cream 

] teaspoon sugar 

2 teaspoons white vinegar 

1 tablespoon fresh dill, finely chopped, 
or 1/2 teaspoons dried 

freshly ground black pepper, to taste 


Oven-Roasted Ratatouille 


Double this recipe if you want leftovers, feel free to vary it with seasonal vegetables. 


2 or 3 medium fresh tomatoes Preheat the oven to 400°F. Chop the tomatoes, eggplant, bell pepper, 
1 eggplant onion, squashes, and jalapefio. Place them and the eight whole garlic 
1 red bell pepper, cored and seeded cloves in a large, flat, greased roasting pan. Toss the vegetables with the 
1 medium onion olive oil, chopped garlic, and herbs. Roast for 45 minutes to an hour, or 
2 zucchinis or summer squashes until everything is tender, turning the vegetables occasionally so they 


1 seeded jalapeno or /2 teaspoon crushed don’t stick. Season with salt, to taste, and garnish with additional fresh 


red pepper flakes basil. Makes 6 to 8 servings. 


8 whole cloves garlic, peeled 

2 tablespoons olive oil 

4 cloves garlic, chopped 

1 tablespoon chopped fresh rosemary 

1 tablespoon chopped fresh parsley 

1 tablespoon chopped fresh basil, 
plus additional for garnish 

salt, to taste 


36 The Old Farmer's Almanac Everyday Recipes 


LAST 


ce a no Oo When facstog onions, banins | or ‘other root vegetables, don't add salt uni 
_ ther the vegetables have browned. Salt doe the browning dene : 


Corn-Stuffed Zucchini 


3 or 4 medium zucchinis Preheat the oven to 350°F. Trim the ends off the zucchinis. In a large pot 
Ys cup chopped onion of boiling water, cook the whole zucchinis for 5 to 8 minutes, and drain. 
1 tablespoon butter Halve each zucchini lengthwise and carefully scoop out the squash pulp, 
2 large eggs, lightly beaten leaving the shells intact. Set the shells aside. Chop the squash pulp and 


1 can (12 ounces) whole-kernel corn, drained | Saute it in a skillet with the onion and butter until tender. In a large bowl, 
V» cup coarsely crumbled saltines combine the eggs, corn, saltines, and the “4 cup of cheese. Stir in the 
chopped squash and add seasonings. Fill each squash shell with the corn 


Ys cup grated Parmesan cheese 
stuffing. Place the squash in a lightly greased 13x9-inch baking dish. Bake 


“2 teaspoon salt 
\ for 30 minutes. Top with Parmesan cheese. Makes 6 to 8 servings. 
dash of garlic powder 

dash of dried thyme 

salt and pepper, totaste .——— 


grated Parmesan cheese, for topping 


Winter Vegetable Curry 


3 tablespoons vegetable oil Heat the oil in a large skillet, and add the garlic, ginger, onion, and spices. 
3 cloves garlic, finely chopped Cook over low heat, stirring, until the onion is soft. Add the remaining 
1 tablespoon peeled and grated fresh vegetables, orange juice, apple, and raisins. Stir and cook for 15 minutes 


ginger over medium heat, or until the vegetables are tender. Season with salt and 


1 large onion, finely chopped pepper. Makes 6 servings. 


] teaspoon ground cumin 


1 teaspoon chili powder 

] teaspoon ground cayenne pepper, or to taste 
Y) teaspoon ground cardamom 

1 green bell pepper, cored and finely chopped 
2 large carrots, peeled and finely chopped 

2 large parsnips, peeled and finely chopped 

1 cup orange juice 

1 large tart apple, peeled, cored, and chopped 


2 tablespoons raisins 
salt and pepper, to taste 
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Easy Corn Creole 


2 slices bacon 

2 tablespoons vegetable oil 

Yo cup chopped green bell pepper 
1 large onion, chopped 

2 cups canned tomatoes, drained 
] teaspoon sugar 

Yo teaspoon salt 

Ye teaspoon pepper 

Ys teaspoon cayenne pepper 

2 cups corn kernels, fresh or frozen 
1% cups shredded cheddar cheese 


Corn Fritters 


2 large eggs 
2 cups cooked corn kernels 
Y, teaspoon salt 


3 to 4 tablespoons all-purpose flour 


1 teaspoon sugar 
1 tablespoon butter, melted 


Cook the bacon until it is crisp; drain on a paper towel and crumble; set 
aside. Discard the bacon drippings. In a large skillet, heat the vegetable 
oil and sauté the green pepper and onion for 5 minutes, or until soft. Add 
the tomatoes and sugar, and cook for 10 minutes, stirring occasionally. 
Add the salt, peppers, and corn. Cook for 5 minutes, or until tender. Turn 
off the heat, and sprinkle the cheese and bacon over the corn. Cover the 
dish only long enough to melt the cheese. Makes 8 servings. 


Beat the eggs in a large bowl. Mix in the corn, salt, flour, sugar, and butter. 
Heat the oil in a large, heavy skillet over medium heat. Drop the batter 
(1 heaping tablespoon per fritter) into the hot oil, without crowding. Fry 
for 3 to 4 minutes on each side, or until golden brown. Serve warm with 
maple syrup. Makes 18 small fritters. 


Ys cup vegetable oil, for frying (more, if needed) 


maple syrup 


Baked Fresh Spinach and Cheddar 


1 package (10 ounces) fresh spinach, 


washed and trimmed 
1 cup fresh bread crumbs 
2 tablespoons minced onion 
1 cup milk 
1 large egg, beaten 
1 tablespoon minced fresh parsley 
% teaspoon ground nutmeg 
% teaspoon salt 
Ye teaspoon pepper 
Ya cup shredded cheddar cheese 
Ys teaspoon paprika 


Preheat the oven to 350°F. Grease a 2-quart casserole. Chop the spin- 
ach into 2-inch pieces and place them in a medium bowl with the bread 
crumbs and onion. In another bowl, whisk together the milk and egg. 
Add the parsley, nutmeg, salt, and pepper; stir, then pour the liquid over 
the spinach mixture. Toss until evenly coated. Spoon the spinach into the 
casserole and sprinkle with the cheese and paprika. Place the casserole in 
an ovenproof pan and add enough hot water to reach halfway up the side 
of the casserole. Bake for 35 minutes, or until set. Makes 6 servings. 
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TIMES AND TEMPERATURES 


Il Fora complete chart of cooking times based on internal temperatures 
for meat and poultry, turn to page 127. 


FIRST PRIZE 
The 1998 Old Farmer’s Almanac Recipe Contest: “Chicken” 


Mediterranean Chicken 


6 boneless, skinless, chicken breast halves Rinse the chicken and pat it dry. Arrange the chicken between two sheets 


Ys cup ranch dressing 

3 ounces sun-dried tomatoes 

8 ounces cream cheese, softened 

’/ cup grated fresh Parmesan cheese 

“ cup pitted, sliced ripe olives 

1 clove garlic, minced 

6 fresh basil leaves 

1 cup ground pistachio nuts 

Y cup Italian-style bread crumbs 

lemon slices and additional fresh basil 
leaves, for garnish 


FIRST PRIZE 


of waxed paper and flatten to a 4-inch thickness with a meat mallet. Place 
the chicken in a shallow dish and pour ranch dressing over the pieces, 
turning to coat. Marinate for | hour in the refrigerator. In a small bowl, 
rehydrate the dried tomatoes by pouring enough boiling water to cover. 
Let stand for 15 minutes until tomatoes are softened. Drain and squeeze 
out the excess water from the tomatoes, then coarsely chop. Place the 
cream cheese, tomatoes, Parmesan cheese, olives, garlic, and basil into a 
food processor and process until smooth. Chill the filling for 30 minutes. 

Preheat the oven to 375°F. Remove the chicken from the marinade. 
Put 1'/ tablespoons of cream cheese filling in the center of each breast. 
Roll up and secure with toothpicks or bind with cooking twine. In a 
shallow bowl, mix the pistachio nuts and breadcrumbs. Dredge each 
stuffed breast in the nut mixture. Place chicken, seam side down, in an 
ungreased 13x9-inch baking dish. Bake for 45 minutes. Makes 6 servings. 


—Liz Barclay, Annapolis, Maryland 


The 2002 Old Farmer’s Almanac Recipe Contest: “Casserole” 


Cheesy Chicken Crunch Casserole 


3 cups cubed cooked chicken (or turkey) 
2 cups diced celery 

Yo cup shredded American cheese 

Ys cup shredded Swiss cheese 

Ys cup slivered almonds 

¥, cup mayonnaise 

Yr teaspoon salt 

2 teaspoons finely minced onion 

2 teaspoons lemon juice 

2 cups crushed potato chips, for topping 


Preheat the oven to 400°F. Grease a 13x9-inch baking dish or 2-quart 
casserole. In a large bowl, combine all of the ingredients except the potato 
chips. Spread the chicken mixture evenly in the baking dish and top with 
the potato chips. Bake for 15 to 20 minutes. Makes 6 to 8 servings. 

Marcia Puri, Rockford, Illinois 
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SRE 


SECOND PRIZE 


The 1998 Old Farmer’s Almanac Recipe Contest: “Chicken” 


Grilled Star-Spangled Chicken With Fireworks Salsa 


SALSA: 

1 red bell pepper 

1 yellow bell pepper 

1 green bell pepper 

1 can (20 ounces) pineapple tidbits, well 
drained 

1% teaspoons chipotle chile purée or 
powder, to taste 

VY) small red onion, diced 

1 tablespoon fresh lime juice 

1 tablespoon melted jalapefio jelly, or 
to taste re 

1 to 2 teaspoons finely minced fresh 
cilantro leaves 


CHICKEN: 

6 boneless, skinless, chicken breast halves 
2 tablespoons apricot jam 

2 tablespoons mango chutney 

1 cup mayonnaise 

2 teaspoons Worcestershire sauce 

1 tablespoon stone-ground mustard 

2 tablespoons fresh lime or lemon juice 


40 


For salsa: Halve the peppers and remove the stems, seeds, and large ribs. 
Set aside half of each color. Dice the remaining pepper halves and place 
them in a nonreactive bow] with the remaining salsa ingredients. Stir well. 
Allow the salsa to meld at room temperature for at least 1 hour before 
serving. Taste and adjust seasonings, as desired. 

Cut the remaining pepper halves into julienne strips and small star 
shapes for garnish; dice the trimmings and add to the salsa. 


For chicken: Rinse the chicken and pat it dry. Place the chicken breasts in 
a large resealable plastic bag. Whisk together the remaining ingredients 
in a small bowl to make a marinade and pour it over the chicken. Seal the 
bag and refrigerate it for several hours or overnight, turning occasionally. 
Preheat the grill. Remove the chicken from the marinade and pour the 


‘marinade into a small bowl. Coat the grill rack with vegetable cooking 


spray and place it 4 to 6 inches from medium-hot coals or flame. Arrange 
the chicken on the grill and cook for 6 to 8 minutes per side, basting with 
the marinade and turning occasionally. The chicken is cooked through 
when the juices are no longer pink and the internal temperature reads 
180°F on a meat thermometer. 

Place a dollop of salsa on each serving plate and put a chicken breast 
half in the center. Garnish with the pepper stars and stripes. Makes 6 servings. 


—Diane Halferty, Tucson, Arizona 
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SECOND PRIZE 


The 2002 Old Farmer’s Almanac Recipe Contest: “Casserole” 


Forgotten Chicken and Baby Limas 


1 pound dried baby lima beans, picked 
over and rinsed 

4'/ to 5 pounds chicken pieces 

6 slices bacon, diced 

1 cup all-purpose flour 

2 teaspoons poultry seasoning 

4 sweet onions, sliced 

2 cloves garlic, minced 

1’ teaspoons dried thyme 

4 cups chicken broth, boiling hot 

2 teaspoons salt 

4 teaspoon freshly ground black pepper 


Harvest Chicken Rolls 


CHICKEN: 

6 boneless, skinless, chicken breast 
halves 

2 tablespoons butter 

1 cup peeled, cored, chopped apple 

Ys cup chopped onion 

Yo teaspoon grated orange peel 

Ys teaspoon ground cinnamon 

6 slices bacon 


SAUCE: 

12 cups apple juice 

2 tablespoons apple brandy 
1 tablespoon cornstarch 

Ys teaspoon cinnamon 


cored apple slices, for garnish (optional) 


Place the beans in a Dutch oven and add water to cover by several inches. 
Soak for at least 1 hour. Rinse the chicken and pat it dry. Drain the beans 
in a colander and set aside. Preheat the oven to 275°F. Cook the bacon in 
the dry Dutch oven until it curls (not crisp), remove, and set aside, leaving 
the bacon drippings. Combine the flour with the poultry seasoning in a 
large, resealable plastic bag. Shake to mix. Put the chicken into the bag 
and seal. Shake the bag until all of the pieces are lightly coated. Heat the 
bacon drippings to medium-hot and add the chicken pieces. 

Cook the chicken until browned, remove, and set aside. In the remain- 
ing drippings, cook the onions and garlic until translucent (not brown). 
Transfer them to a large bowl. Pour off any excess bacon drippings, leav- 
ing just enough to grease the Dutch oven, and add the chicken. Combine 
the beans, bacon, and thyme in the large bowl with the onions and garlic 
and mix well. Spoon the mixture over the chicken. Add the hot broth and 
season with salt and pepper. Bake uncovered, for 5’/ hours, or until the 
beans are tender and the liquid is absorbed. This should be moist but not 


soupy. Makes 6 to 8 servings. —Jamie Parchman, Ogden, Utah 


For chicken: Preheat the oven to 350°F. Rinse the chicken and pat it 
dry. Using a meat mallet, pound each breast to a /-inch thickness. In a 
medium skillet, melt the butter and add the apple and onion. Sauté until 
tender, then stir in the orange peel and cinnamon. Spoon 2 tablespoons 
of the apple mixture onto the center of each breast. Roll the chicken up 
around the stuffing. Wrap a slice of bacon around each chicken roll and 
secure with toothpicks or bind with cooking twine. Arrange the chicken 
rolls on a lightly greased broiler pan. Bake for 25 minutes, and then broil 
3 inches from heat for 2 to 3 minutes, or until the bacon is browned on top. 


For sauce: While the chicken is baking, whisk the sauce ingredients to- 
gether in a saucepan until the cornstarch dissolves. Cook the sauce over 
medium heat until the mixture thickens and boils, stirring constantly. 
Transfer the cooked chicken rolls to a heated serving platter and cover 
with sauce. Garnish with apple slices, if desired. Makes 6 servings. 
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THIRD PRIZE 
The 1998 Old Farmer’s Almanac Recipe Contest: “Chicken” 


Moroccan-Style Chicken Breasts With Spiced Couscous 


CHICKEN: For chicken: Rinse the chicken and pat it dry; set aside. In a large Dutch 
oven, mix all of the ingredients except the chicken; stir to blend, and add 
the chicken. Turn to coat. Cover and cook for 45 minutes over medium- 
low heat, until the chicken is tender. 


6 boneless, skinless, chicken breast halves 
2 cans (16 ounces each) Italian-style 
stewed tomatoes with juice 


1 cup chopped onion For couscous: In a medium saucepan, about 15 minutes before serving, 

2 tablespoons chopped garlic combine the broth, turmeric, and roasted red pepper. Cover and bring to 

1% cups chopped, unpeeled, seeded a boil. Remove the pan from the heat, stir in the couscous, and let stand 
zucchini for 5 minutes. 


To serve, spoon the couscous onto a serving platter, arrange the chicken 
on top, and pour the sauce from the Dutch oven over the chicken. Sprinkle 
_with sesame seeds, if desired. Makes 6 servings. —Marilou Robinson, Portland, Oregon 


Y teaspoon salt 

Yo teaspoon coarsely ground black pepper 
I tablespoon ground cinnamon _ 

] teaspoon ground ginger ne 

Ys cup honey 


COUSCOUS: 

2% cups chicken broth 

1 teaspoon ground turmeric 

4 cup chopped roasted red bell pepper 
1 package (10 ounces) couscous 


toasted sesame seeds, for garnish (optional) 


Chicken Fricassee 

4 pounds chicken pieces Rinse the chicken and pat it dry. Heat the butter and oil in a Dutch oven 
2 tablespoons butter and brown the chicken pieces over low heat. Add the onion and stock, 
2 tablespoons vegetable oil cover, and simmer for 15 minutes. Add the mushrooms and carrots, cover, 
1 medium onion, chopped and simmer for 15 minutes more. Beat the cream and egg yolks together 
2 cups chicken stock and temper by adding a bit of hot stock to the cream, stirring until smooth. 
¥» pound fresh mushrooms, sliced Pour the cream sauce over the chicken. Heat slowly without boiling, about 


3 carrots, peeled and sliced 5 minutes. Makes 6 to 8 servings. 


1 cup heavy cream 
2 large egg yolks 
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THIRD PRIZE 


The 1993 Old Farmer’s Almanac “Best Recipe Featuring Chocolate” Contest 


Grilled Chicken in Chocolate Sauce Piquante 


SAUCE: 

% teaspoon whole peppercorns 

1 dried chile 

3 whole cloves 

1 tablespoon butter or margarine 

1 clove garlic, finely chopped 

1 1-inch piece fresh ginger, peeled and 
finely chopped 

1 small onion, finely chopped 

1 cup chicken stock 

% cup brewed coffee 

1 tablespoon molasses 

1 tablespoon tomato paste 

1 tablespoon brown sugar 

4 ounces semisweet baking chocolate 

1 teaspoon cornstarch dissolved in 
4 teaspoons cold water 


CHICKEN: 

1 broiler-fryer chicken (3 pounds), quartered 
1 tablespoon butter or margarine, softened 
1 teaspoon all-purpose flour 

Y teaspoon freshly ground black pepper 

1 lemon wedge 


Easy Cranberry Chicken 


6 boneless, skinless, chicken breast halves 

Yo cup all-purpose flour 

Y teaspoon salt 

Y, teaspoon freshly ground black pepper 

Ys cup (2 stick) butter 

1 can (15 ounces) whole-berry cranberry 
sauce 

dash ground nutmeg 


For sauce: Grind the peppercorns, chile, and cloves together in a small mill 
or with a mortar and pestle. In a medium saucepan, heat the butter. Add 
the chopped garlic, ginger, and onion; stir, cover, and cook on low for 3 
minutes. Mix in the ground spices, cover, and cook on low for 3 minutes. 
Add the chicken stock and coffee. Cover and simmer for 20 minutes. 
Strain the sauce, discarding solids and reserving the liquid. Bring the 
liquid to a simmer and add the molasses, tomato paste, and brown sugar. 
Add the chocolate, 1 ounce at a time, stirring constantly until dissolved. 
Add the dissolved cornstarch and continue stirring, letting the mixture 
simmer for 2 minutes or until it thickens. 


For chicken: Rinse the chicken and pat it dry. Place the chicken in a stock- 
pot, cover with water, and bring to a boil. Simmer with the lid on for 20 
minutes. Remove the chicken, rinse with cold water, drain, cool, and pat 
dry. Rub the chicken with the butter, sprinkle with flour and pepper, and 
drizzle with juice from the lemon wedge. Preheat the grill. 

Grill the chicken quarters for 10 to 15 minutes, turning frequently until 
browned and the internal temperature reads 180°F on a meat thermometer. 
Arrange the grilled chicken quarters on a plate. Spoon the sauce over the 
chicken and serve hot. Makes 6 servings. —Alain Lefevre, Arundel, Quebec 


Rinse the chicken and pat it dry. Combine the flour, salt, and pepper in a 
large, resealable plastic bag. Shake to mix. Place the chicken in the bag, 
seal, and shake until the chicken is evenly coated. Melt the butter in a large 
skillet over medium heat and brown the chicken. Remove the chicken and 
set aside. Add the cranberries, ”2 cup of water, and nutmeg to the skillet, 
stir, and bring to boil. Reduce the heat, and return the chicken to the skil- 
let. Cover and simmer for 20 minutes, or until the chicken is tender. Baste 
with the sauce and serve. Makes 6 servings. 
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Jamaican Pineapple Orange Chicken 


1 broiler-fryer chicken (3 pounds), cut up 
Y cup all-purpose flour 

1 teaspoon salt 

1 teaspoon chili powder 

3 tablespoons vegetable oil 

¥%, cup orange juice 

Yo cup golden raisins 

Ys cup rum, preferably dark 

Ys teaspoon ground cinnamon 

Ye teaspoon ground cloves 

1 can (8 ounces) crushed pineapple, undrained 


Preheat the oven to 350°F. Rinse the chicken and pat it dry. Combine 
the flour, salt, and chili powder in a large, resealable plastic bag. Shake 
to mix. Add the chicken to the bag, seal, and shake until the chicken is 
thoroughly coated. Heat the oil in a large skillet and brown the chicken 
on all sides. Place the chicken in a lightly greased, shallow baking dish. 
Ina bowl, mix together the orange juice, raisins, rum, cinnamon, cloves, 
and pineapple (with juice). Pour the mixture over the chicken. Bake 
uncovered for 50 minutes, or until the chicken is tender, occasionally 
basting with juices. Makes 6 servings. 


Chicken Potpie With Vegetables 


1 broiler-fryer chicken (3 pounds) 

1 bay leaf 

1 teaspoon salt 

12 cups peeled, chopped carrots 

5 small onions, quartered 

1 cup fresh or frozen peas 

1 cup chopped fresh mushrooms 

Ya teaspoon poultry seasoning 

salt and pepper, to taste 

4 cup all-purpose flour 

Y. cup milk 

pastry for a single-crust 9-inch pie 

1 egg yolk, beaten with 1 tablespoon 
water, for egg wash 


Rinse the chicken and pat it dry. Place the chicken, bay leaf, salt, and 2 
cups of water in a 4-quart Dutch oven. Bring to a boil, then reduce the 
heat to low. Cover and simmer for | hour, or until the chicken is tender. 
Remove the chicken and set aside until it is cool to the touch. Strain the 
broth, discard the bay leaf, and return the liquid to the Dutch oven. Add 
the carrots and onions and cook, covered, for 15 minutes. 

Meanwhile, remove the skin and debone the chicken. Discard the 
skin and bones. Cut the meat into large chunks and set aside. When the 
carrots and onions are tender, drain them, reserving the broth. Leave the 
vegetables in the Dutch oven and set aside. Add enough water to the broth 
to measure a total of 2 cups of liquid and return it to the Dutch oven. Stir 
in the peas, mushrooms, seasonings, and chicken. Combine the flour and 
milk in a small bow] and mix until smooth. Stir the flour mixture into the 
broth and cook over medium heat, stirring constantly, until it boils and 
thickens. Pour the hot mixture into a 2-quart casserole. 

Preheat the oven to 400°F. Roll out the pastry to fit the top of the cas- 
serole. Place the crust over the chicken mixture and trim the edge, leaving 
enough to form a ridge. Flute the edge and brush with egg wash. Make slits 
in the top to vent. Bake for 30 to 35 minutes, or until the crust is golden 
and the filling is bubbly. Makes 6 servings. 
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Louisiana-Fried Chicken 


Thas recipe, adapted from the National Broiler Council, uses a traditional buttermilk marinade. 


Ms pounds chicken pieces 

1 cup buttermilk 

¥%, cup all-purpose flour 

Ys cup cornmeal 

% teaspoon salt 

% teaspoon celery salt 

4 teaspoon freshly ground black pepper 
4 teaspoon ground cayenne pepper 

1’ teaspoons paprika 

4 cups vegetable oil, for frying 


Rinse the chicken and pat it dry. Place the chicken in a large glass bowl 
and pour the buttermilk over it. Cover and refrigerate for 30 minutes. 
In a medium bowl, mix the flour, cornmeal, salts, peppers, and paprika. 
Dredge the chicken pieces in the flour mixture, turning to coat all sides 
thoroughly. Rest the dredged chicken for 20 to 30 minutes, to allow the 
buttermilk to absorb the batter. In a large cast-iron skillet, add the oil to a 
depth of three-quarters of an inch. Over medium-high heat, warm the oil 
to 350°F, using a kitchen thermometer to test the temperature. Carefully 
put the chicken (a couple of pieces at a time), skin side down, into the 
oil. Reduce the heat to medium and cook for 15 minutes, or until nicely 
browned. Turn the chicken and cook for an additional 10 minutes, or until 
the internal temperature registers 180°F on a meat thermometer. Remove 
the chicken and drain it on paper towels. Makes 4 to 6 servings. 


Speedy Stir-Fried Chicken 


4 boneless, skinless, chicken breast halves 

Y cup peanut oil 

Y, cup diced red bell pepper 

Y cup sliced green onions, including some 
of the green tops 

2 cloves garlic, crushed 

1 cup sliced fresh mushrooms 

Yo cup maple syrup 

Y, cup reduced-sodium soy sauce 

Ys cup sherry 

2 tablespoons cornstarch 

Y teaspoon ground ginger 

dash of ground cayenne pepper 

Y» cup cashew halves 


Rinse the chicken and pat it dry. Cut the chicken into 2-inch pieces. Heat 
the oil in a large skillet and cook the chicken over medium heat for 8 min- 
utes, or until it is opaque. Add the bell pepper, green onions, garlic, and 
mushrooms. Stir-fry for 3 to 4 minutes. In a small bowl, whisk together 
the maple syrup, soy sauce, sherry, cornstarch, ginger, and cayenne until 
the cornstarch dissolves. Pour over the chicken and vegetables and cook 
for 3 minutes, stirring until sauce thickens and develops a glaze. Stir in 
the cashews and heat for | minute more. Serve over rice. Makes 4 servings. 
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Stuff It! 


The following recipes will complement any poultry 
or game bird. Use them as shown or as a guide, 
and increase, decrease, add, or subtract ingredients 


to taste. 


Old-Fashioned Bread Stuffing 


2 loaves slightly stale white bread, crusts removed 
2 teaspoons salt 

1 teaspoon freshly ground black pepper 

] teaspoon dried sage ‘ 

1 medium onion, chopped 

¥; cup milk or water 

/; cup butter 

2 large eggs 


Break the bread into small bits and place into a large 
bowl. Season with salt, pepper, and sage. Add the onion, 
mix well, and set aside. In a saucepan, heat the milk and 
butter until the butter is melted. Let cool slightly, then 
beat in the eggs. Pour the liquid over the bread mixture 
and toss until well blended. Makes 8 to 10 cups. 


Pecan and Corn Bread Stuffing 


Ys cup ( stick) butter 

1 medium onion, diced 

2 stalks celery, diced 

3 cups crumbled corn bread 
1 cup chopped pecans 

Y teaspoon dried thyme 


Melt the butter in a skillet, add the onion and celery, and 
sauté until soft. Combine the corn bread and pecans in a 
large bowl, and toss in the sautéed vegetables and but- 
ter. Sprinkle with thyme and toss again. Makes 4% cups. 
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Chestnut Stuffing 


3 cups shelled chestnuts 

Ys cup (1/2 stick) butter, melted 

Y teaspoon salt 

Y, teaspoon freshly ground black pepper 
Ys cup heavy cream 

2 to 3 cups bread crumbs 

Yo cup chicken stock 


Place the chestnuts in a saucepan of boiling, salted 
water and cook until tender. Drain and mash. Stir in the 
butter, salt, pepper, cream, bread crumbs, and chicken 
stock. Mix until well blended. Makes 3 to 4 cups. 


Apple and Sweet Potato Stuffing 


2 tablespoons butter 

4 tart apples, unpeeled, cored, and diced 
2 medium onions, diced 

2 cups mashed sweet potatoes 

2 tablespoons sugar 

Ys cup dry white wine 


Melt the butter in a skillet, add the apples and onion, 
and sauté until soft. Mix in the sweet potatoes, sprinkle 
with sugar, and moisten with wine. Stir gently until 
blended. Makes 4 cups. 


Cranberry Raisin Stuffing 


Ya cup (1 stick) butter 

10 cups bread bits 

1 cup chopped cranberries 

1 cup raisins 

2 tablespoons sugar 

] teaspoon salt 

] teaspoon ground cinnamon 


Melt the butter in a large skillet, add the bread bits, and 
gently toss to coat. Stir in the cranberries and raisins. 
Sprinkle with sugar, salt, and cinnamon, and toss until 
well blended. Makes 12 cups. 


Stuffed Chicken Breasts 


4 boneless, skinless, chicken breasts 


4 tablespoons (1 stick) butter, divided 


4 cups stuffing (see page 46) 


2 tablespoons melted butter, for basting 


Stuffed Cornish Hens 


Preheat the oven to 350°F. Rinse the chicken and pat it dry. Spread open 
1 whole chicken breast to lie flat. In a large skillet, melt 1 tablespoon of 
butter. Sauté the chicken on both sides, until it is no longer pink, then 
set aside on a flat work surface. Repeat for each chicken breast. When 
the chicken has cooled enough to be handled, place 1 cup of stuffing in 
the center of each breast, and roll the chicken up around the stuffing. 
Secure with skewers or bind with cooking twine. Place on a rack in a 
roasting pan. Brush with one-third of the melted butter and bake for 15 
minutes. Turn, brush with another third of the butter, and bake for 15 
minutes more. Baste occasionally with the remaining butter. Makes 4 
generous servings. 


Cornish hens, which are lower in fat than large roasting chickens, are an easy and elegant dish for company. 


4 Cornish hens (1'/ pounds each) 
salt and pepper 


STUFFING: 

Y cup golden raisins 

Ys cup sherry, warmed 

Ys cup (4 stick) butter 

Y) medium onion, finely chopped 

VY cup finely chopped celery 

Y, teaspoon dried sage 

Ys teaspoon ground nutmeg 

Y teaspoon salt 

1% cups cooked rice (white, brown, 
or wild) 

Ys cup pine nuts 


Preheat the oven to 450°F. Rinse the hens inside and out and pat them 
dry. Remove all visible fat from the cavity and season the inside with salt 
and pepper. 


For stuffing: Soak the raisins in warm sherry for 10 minutes. In a large 
skillet, melt the butter and add the onion, celery, and sage. Sauté until 
tender, then add the nutmeg, salt, rice, and pine nuts. Toss lightly and 
add the raisins with the sherry. (The stuffing should hold together; if not, 
add a little water or wine.) 

Loosely stuff each hen with the rice dressing, and secure the cavity with 
a skewer or tie the legs together with cooking twine. (Extra dressing may 
be warmed in a greased casserole for 20 to 25 minutes before serving.) 
Place the hens breast side up in a greased, shallow roasting pan and put it 
into the oven. Immediately reduce the heat to 350°F. Roast uncovered for 
1 hour, or until the hens are well browned and the juices run clear when a 
thigh is pierced with a fork. To serve, cut the hens in half lengthwise and 
place each half stuffing side down. Makes 4 generous servings. 
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TALKIN’ TURKEY 


© Allow 1 pound of turkey per person. 


™ Buy a fresh turkey only 1 to 2 days before you plan to cook it, and store it in the refrigerator. Place it on a tray or pan to catch 


any juices that may leak. 


™ Avoid prestuffed fresh turkeys. Harmful bacteria may be in the stuffing. 


™ There are three ways to safely defrost a frozen turkey: In the refrigerator, in cold water, and in a microwave oven. 


IN THE REFRIGERATOR, allow approximately 24 hours for every 4 to 5 pounds. Keep the turkey in its original wrapper. A thawed 


turkey can remain in the refrigerator for 1 to 2 days. 


IN COLD WATER, allow about 30 minutes per pound. Wrap the turkey securely, making sure that water will not leak through the 
wrapping. Submerge in cold water, and change the water every 30 minutes. Cook immediately after it is thawed. Do not refreeze. 


IN A MICROWAVE, check your owner’s manual for the size turkey that will fit, the minutes of defrosting per pound, and the 
proper level to use for thawing. Remove all outside wrapping, place the turkey on a microwave-safe dish to catch all of the 


juices, and cook the turkey immediately after thawing. Do not refrigerate or refreeze. 


—_ 


APPROXIMATE ROASTING TIMES 
(with oven temperature of 325°F) 


SIZE ROASTING TIME 
EUnstutied Terkevn dea mncoa awn Une .cncmabed 
SioiZ pounds-e pe cst ene ree ccc ar ety ate 2% to 3 hours 
TZ30 14 Pounds. coh ese ease eves lec eee 3 to 3% hours 
LA TOLLE NOUNGS cg pose nee ons was heals ta 3% to 4Y% hours 
18 10:20 POUNDS cossetraccssos0a0'serrnces 4'/ to 4% hours 
20 10:24 POUNKS 1 senoGisc0 <0 7ans oes ehaenen 4’, to 5 hours 
Bite key ate ima a ea aol 
BiG ZPOUNGS ccna it vace ks ca Coe e cetera, 3 to 34 hours 
NZIS WOUNDS Pome ceca eae tock ene hones 3% to 4 hours 
WANG LS DOUNUS fee ces aes cace cas ecan ss 4 to 4% hours 
TB.40 20 HOUNDS cet oa cts bce vane Oks 4% to 4% hours 
20,10 24 pounds .2 oc. 0a sale comets aces 4°%/ to 5% hours 


For stuffing suggestions, see recipes on page 46. 
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How to Roast a Perfect Turkey 


@ Arrange the racks in the oven so that the turkey will 


sit in the lower third. Preheat the oven to 325°F (use 
an oven thermometer to make sure that the tempera- 
- ture is correct). This low roasting temperature leads 
to a juicy bird, and the drippings will be less likely to 
burn—which is important if you’re making gravy. 

Remove the neck and giblets from the body cavity 
and drain any juices. Rinse the bird under cold water, 
then blot dry. Let it reach room temperature. 

After stuffing a turkey, truss it by taking a 4- to 
6-foot piece of cooking twine and tying the legs to- 
gether at the ankles. Run the twine around the thighs 
and under the wings. Pull tightly and make a knot 
around the excess flesh where the turkey’s neck used 
to be. Cut off any excess twine. Trussing a whole tur- 
key into a compact shape helps to ensure that it cooks 
evenly and makes it easier to carve as well. 

Place the turkey on a rack in a pan deep enough 
to collect any juices that may run off during cooking. 


Scena 


Lightly brush the bird with vegetable oil or butter, and 
lightly season with salt. 

Roast the turkey, basting every 40 to 60 minutes with 
the pan drippings. When the skin is golden brown (after 
approximately | to 2 hours), shield the breast with a tent 
of aluminum foil, shiny side out (the foil will reflect heat 
away from the breast, lowering temperatures). 

One-half hour before the approximate roasting 
time is reached, begin taking the turkey’s temperature 
with an instant-read meat thermometer in both the 
thigh and breast areas. (Do not leave the thermometer 
in the oven.) Continue doing this every 15 minutes. 
Make sure that the thermometer is in the thickest part 
of the meat and not in contact with any bone, fat, or 
gristle. (Take several readings in each area if you’re 
not sure.) When the thermometer reads at least 180°F 
in both areas, remove the bird from the oven. 

Cover the turkey with aluminum foil and let it sit 
for 4 hour. Resting the bird prior to carving allows the 
juices to retreat back into the meat, resulting in amore 
succulent turkey that’s also easier to carve. 


Turkey Potpie 


Y pound potatoes, peeled and cubed 

2 teaspoons butter 

1 small onion, chopped 

4 stalks celery, chopped 

Y, cup all-purpose flour 

4 cups chopped cooked turkey 

2 carrots, peeled and chopped 

1% cups chicken or turkey broth 

Ys cup chopped fresh parsley 

1 package (9 ounces) plain biscuit dough 


Preheat the oven to 400°F. Cook the potatoes in boiling, salted water until 
tender. Drain and set aside. In a skillet, melt the butter, add the onion and 
celery, and sauté until soft. Sprinkle with the flour and continue cooking 
and stirring for 1 minute. Add the turkey, carrots, and broth. Cook, stir- 
ring constantly, until thickened. Add the potatoes and parsley. Spoon into 
a deep-dish pie plate or casserole. Split the unbaked biscuits in half and 
arrange them on top ina single layer. Bake for 15 minutes. Makes 6 servings. 


For a recipe for fluffy, homemade biscuits, turn to page 97. 
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Turkey Noodle Casserole 


1 tablespoon butter 

1 medium onion, chopped 

1 clove garlic, minced 

1 tablespoon all-purpose flour 

2 cups chicken or turkey stock 

Y, cup dry white wine 

1 pound noodles, cooked and drained 
2 cups coarsely chopped, cooked turkey 


Preheat the oven to 325°F. Grease a 2-quart casserole. In a skillet, melt 
the butter, add the onion and garlic, and sauté until tender. Sprinkle with 
flour and stir over low heat until the mixture is smooth. Add the stock 
and wine and bring to a boil, stirring constantly, until mixture begins to 
thicken. Simmer for 5 minutes. Place the noodles, turkey, and carrots in 
the casserole. Pour the sauce over the noodle mixture and sprinkle the top 
with cheese. Bake for 20 to 30 minutes, or until bubbly. Makes 4 to 6 servings. 


2 carrots, peeled, chopped, and boiled until barely tender 


Ys cup shredded cheese, for topping 


Turkey Cranberry Casserole 


2 tablespoons butter 

3 tablespoons flour 

¥, cup chicken broth 

% cup milk 

1% cups cubed cooked turkey 

2 cups sliced fresh mushrooms 

1 cup chopped celery 

Y cup fresh cranberries, chopped 
3 tablespoons sherry 

2 cups bread bits, for topping 


Preheat the oven to 350°F. Grease a 2-quart casserole. In a medium 


~ saucepan, melt the butter and stir in the flour to make a paste. Gradually 


add the chicken broth and milk, and cook, stirring constantly until the 
sauce thickens. Combine the turkey, mushrooms, celery, cranberries, 
and sherry with the sauce. Spoon the mixture into the casserole and top 
with the bread bits. Bake uncovered for 30 minutes. Makes 5 servings. 


Wild Rice and Turkey Casserole 


1 cup wild rice 

Ys cup (2 stick) butter 

1 pound fresh mushrooms, sliced 
% cup chopped onion 

1% cups heavy cream 

3 cups diced cooked turkey 

% cup blanched sliced almonds 
3 cups chicken broth 

salt and pepper, to taste 


Rinse the rice thoroughly. Place in a large saucepan and add enough water 
to cover by several inches. Bring to a boil, then remove from heat. Cover 
and set aside for 1 hour. Drain. 

Preheat the oven to 350°F. Grease a 2-quart casserole. Ina large skillet, 
melt the butter, add the mushrooms and onion, and sauté for 8 minutes, 
or until browned. Add the rice and remaining ingredients to the skillet 
and mix well. Spoon the mixture into the casserole and bake for 1 hour, 
or until the rice is tender. Makes 6 to 8 servings. 
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Turkey Tetrazzini 


: This recipe can be prepared ahead and baked right before mealtime. 


Y) pound vermicelli 

2 tablespoons butter 

2'/ cups sliced fresh mushrooms 

2 tablespoons all-purpose flour 

2 cups milk, warmed 

2 tablespoons sherry 

Ys cup chopped fresh parsley 

Ya cup grated Parmesan cheese, divided 
Ys teaspoon ground nutmeg 

Ys teaspoon freshly ground black pepper 
2 cups cocked turkey, cut into chunks 

4 cup blanched slivered almonds, for topping 


Turkey Burritos 


1 ripe avocado, peeled and pitted 

juice of 1 lime 

hot sauce, to taste 

12 cups peeled, seeded, diced tomatoes 
Y cup chopped sweet onions 

salt and pepper, to taste 

4 to 6 flour tortillas 


In a large pot of boiling water, cook the vermicelli (al dente) according 
to the package directions. Drain and set aside. 

Preheat the oven to 350°F. Grease a 2-quart casserole. In a large sauce- 
pan, melt the butter, add the mushrooms, and sauté until just tender. Stir 
in the flour and cook for another 2 minutes, or until the flour is no longer 
visible. Gradually add the milk, stirring constantly, and simmer until the 
sauce thickens. Add the sherry, parsley, '/4 cup of the Parmesan cheese, 
nutmeg, and pepper. Combine the turkey and the vermicelli with the sauce. 
Spoon the mixture into the casserole and top with the remaining 4 cup 
of cheese and almonds. Bake uncovered for 20 minutes, or until heated 
through. Makes 6 servings. 


Mash the avocado, mix in the lime juice and a dash of hot sauce, and set 
aside. Combine the tomatoes and sweet onions, season with salt and pep- 
per, and set aside. Make the burritos (one at a time): Place a tortilla on a 
plate, spread the avocado mixture over it, and top with beans, the tomato 
mixture, and the turkey. Cover with lettuce leaves and cheese. Roll the 
tortilla to enclose the filling. Makes 4 to 6 servings. 


Y, cup canned kidney beans, rinsed, or 2 cup canned refried beans 


1 cup shredded cooked turkey 
lettuce leaves 


Ys cup shredded Monterey Jack or cheddar cheese 
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SECOND PRIZE 
The 2004 Old Farmer’s Almanac Recipe Contest: “Apples” 


Apple and Pork Burger Delights 


BURGERS: 

1 pound ground pork 

1 Granny Smith apple, peeled, cored, 
and shredded 

1 Golden Delicious apple, peeled, cored, 
and shredded 

Ye teaspoon ground cloves 

Ys teaspoon ground cinnamon 

Ye teaspoon ground cumin 

3 cloves garlic, minced 

Y tablespoon chopped fresh cilantro 

Y bunch green onions, chopped. 

1 tablespoon balsamic vinegar 

Yr to 1 cup soft bread crumbs 

Y cup olive oil 


TOPPING: 


1 Granny Smith apple, peeled, cored, and shredded 
1 Golden Delicious apple, peeled, cored, and shredded 


% tablespoon chopped fresh cilantro 
‘4 bunch green onions, chopped 

1 tablespoon balsamic vinegar 
drizzle of olive oil 

salt and pepper, to taste 


SECOND PRIZE 


For burgers: In a medium bowl, mix the first ten ingredients and Y cup of 
the bread crumbs. (Add more crumbs if too wet; slightly moist is better. 
Otherwise, the burgers will be tough and dry.) Using your hands, mix 
thoroughly and form into four to six patties. Refrigerate for 30 minutes. 


For topping: In a small bowl, mix the apples, cilantro, onions, and vinegar. 
Drizzle with olive oil and season with salt and pepper. Set aside. 

Place the 1 cup of olive oil, then the burgers, in a large skillet over 
medium heat. Cook for 20 to 25 minutes, turning once. When the burgers 
are done, serve them with the slaw topping. Makes 4 to 6 servings. 


—Ginger Moreno, Rancho Palos Verdes, California 


The 1991 Old Farmer’s Almanac Recipe Contest: “Apples” 


Spicy Sausage and Red Cabbage 


1 pound spicy ground pork sausage 

1 large onion, chopped 

5 cups shredded red cabbage 

3 cups cored, unpeeled, cubed apple 
4 cup brown sugar 

¥ cup vinegar 

] teaspoon caraway seed (optional) 


Brown the sausage and onion in a large heavy skillet over medium heat, 
and drain the fat. Mix in the cabbage and apple. In a small bowl, combine 
the brown sugar, vinegar, and caraway seed; pour it over the cabbage 
mixture. Cover the skillet tightly and cook over low heat, stirring occa- 


sionally, for 15 to 20 minutes or until the cabbage and apples are tender. 


Makes 8 servings. —Gloria Kirchman, Eden Prairie, Minnesota 


52 The Old Farmer's Almanac Everyday Recipes 


New England Boiled Dinner 


An entire meal from one pot, with beets on the side. 


1 corned beef brisket (4 pounds) 
15 peppercorns 

8 whole cloves 

1 bay leaf 

8 small beets 

2 turnips, cut into pieces 

16 small new potatoes, peeled 

16 baby carrots 

8 small white onions 

| head cabbage, cut into 8 wedges 


Old-Fashioned Pot Roast 


1 boneless chuck roast (3 pounds) 
1 clove garlic, halved 
Y cup all-purpose flour ~~~ 

] teaspoon paprika 

Y, teaspoon salt 

Ys teaspoon coarsely ground black pepper 
2 tablespoons vegetable oil 

1 cup chopped onion 

Y teaspoon dried thyme 

1 bay leaf 

1 can (14.5 ounces) tomatoes, undrained 

1 tablespoon all-purpose flour mixed 


with 4 cup cold water, for thickening (optional) 


Place the beef in a large stockpot and add enough cold water to just 
cover. Cover the pot and simmer for 10 minutes. Skim off and discard 
the residue that forms on top of the water. Add the peppercorns, cloves, 
and bay leaf. Cover and simmer for 3 hours, or until the meat is tender. 
Put the beets into a separate pan with a little water. Bring to a boil, then 
reduce the heat and simmer until tender, about 30 minutes. Peel before 
serving. Add the turnips, potatoes, carrots, and onions to the stockpot 
with the meat. Simmer, covered, 15 minutes more. Add the cabbage and 
cook, covered, 15 minutes more. Transfer the meat to a carving board 
and slice into serving pieces. Place on a platter surrounded by the well- 
drained vegetables. Makes 8 servings. 


Rub the meat with the garlic clove. Mix the flour, paprika, salt, and pepper 
in a shallow dish. Dredge the meat in the seasoned flour. In a Dutch oven 
or large heavy pan with a lid, heat the oil. Add the meat and brown well on 
all sides. Pour off the excess fat and add the onion and thyme. Stir until the 
onion begins to brown, then add the bay leaf and tomatoes. Cover tightly 
and simmer for 3 hours, or until tender. During cooking, turn the meat 
several times; if necessary, add water, stock, or red wine. 

When the meat is tender, transfer to a heated platter. Remove the bay leaf 
from the pan sauce. If desired, bring the sauce to a boil over medium heat 
and add flour mixture, stirring constantly, until the sauce becomes a thick 
gravy. Serve the meat with boiled potatoes, carrots, and gravy. Makes 6 servings. 
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Rib Roast With Potatoes and Yorkshire Pudding 


Rib roast is one of the easiest holiday meats you can fix. Sear the exterior at a high temperature, lower the heat, and 
remove it when it’s done for a perfectly cooked roast beef every time. The onion gives flavor to the pan drippings. 


1 standing rib roast, 5 to 6 pounds 

freshly ground black pepper 

1 sweet onion, peeled and cut into narrow 
wedges 

4 to 6 russet potatoes, washed and 
quartered 

Yorkshire Pudding (see below) 


YORKSHIRE PUDDING 


Preheat the oven to 500°F. Rub the roast with black pepper. Place it ina 
roasting pan (don’t use a rack) fat side up and surround it with the onion 
pieces. Cook for 20 minutes, then reduce the oven temperature to 35027 
and remove the roast from the oven. Carefully transfer the meat to a plate. 
To the pan, add the potatoes and coat them with the drippings. Then, push 
the potatoes to the side, return the meat to the pan, and put it all into the 
oven for 50 minutes, or until a meat thermometer inserted into the roast’s 
thickest part reads 155°F. Remove the roast from the oven and let stand for 
20 minutes before carving. (As a roast stands, its internal temperature goes 
up about five degrees, bringing it to around 160°F, or medium; for well- 
done meat, remove it from the oven at about 165°F.) Makes 6 to 8 servings. 


This popover-like accompaniment is traditional fare in England. Some recipes recommend cooking the batter on top 
of all the drippings in the roasting pan, but the result can be greasy. Instead, use only 3 tablespoons of drippings. 
For thick slices of pudding, use a pan that is smaller than the roasting pan. Allowing the batter to stand while the 
roast cooks results in a more tender texture. 


3 large eggs 

1% cups milk 

Ys teaspoon ground mustard 

pinch of salt 

1% cups plus 2 tablespoons all-purpose flour 
3 tablespoons beef pan drippings 


Combine the eggs, milk, mustard, and salt in a mixing bowl and beat until 
fluffy. Add the flour, and blend just until thoroughly combined. Let stand 
while the roast cooks. After the roast is removed from the oven, use 3 ta- 
blespoons of the pan drippings to coat the bottom of an 8- or 9-inch square 
pan. Increase the oven temperature to 450°F. Place the baking pan in the 
oven until the pan and drippings are hot, about 5 minutes. Immediately 
pour the pudding mixture into the pan and bake for 15 minutes. Reduce 
the heat to 350°F and bake for 15 minutes more, or until the mixture is 
puffy and lightly browned. Cut into squares and serve immediately, as 
the pudding collapses quickly. Makes 6 to 8 servings. 
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ROASTING RULES 


@ For success in making your roast as tender and juicy as 
possible, remember this: 


. Remove the meat from the refrigerator far enough ahead — 


of roasting time that it will be able to warm to room tem- 
perature and cook evenly. 


. Preheat the oven. 


. Do not salt the exterior flesh of the roast, as salt draws 


MEATS 


. Bones conduct heat, so bone-in and partially boned roasts 


require slightly less time to cook than boneless cuts. 


. Allow about 1 pound of meat per person if a roast contains 


a bone, and 2 pound per person if it is boneless. 


. Always use a meat thermometer—preferably the instant- 


read type—inserted into the thickest part of the flesh, 
away from bone, fat, and gristle. 


. Let the roast stand for at least 20 minutes before you carve 


as it to allow the flesh to reabsorb the juices. 
the juices to the surface. Instead, salt the meat when you . 


serve it. 


For a complete chart of cooking times based on internal temperatures for meat and poultry, turn to page 127. 


Basic American Meat Loaf 


1’ pounds ground meat Preheat the oven to 350°F. Combine all of the ingredients in a large bowl. 


1 large egg Using your hands, mix together until thoroughly blended. Pat the mixture 
1 cup liquid (such as milk or tomato juice) into a 9x5-inch loaf pan and bake for 1 hour. Makes 6 to 8 servings. 
% cup dry ingredients (such as bread crumbs) 

Y, cup chopped onion 


salt and pepper, to taste 


MEAT LOAF MAKEOVERS 


I For the liquid ingredient, use beer, ketchup, canned tomato or mushroom soup, sour cream, applesauce, chicken stock, 


tomato sauce, or vegetable juice. 


Hi Instead of bread crumbs, use oatmeal, dry cereal, slices of bread softened in the liquid, crushed crackers, stuffing mixes, 


bulgur, or cooked rice. 


@ In addition to onion, add chopped green or red bell peppers, grated carrots, dried onion soup mix, sun-dried tomatoes, 
chopped parsley, canned corn, minced or pressed garlic, cooked bacon, chopped spinach, sliced artichoke hearts, or 
grated cheeses (from Parmesan to Monterey Jack). 


Hi Along with salt and pepper, try horseradish, mustard, anchovy paste, hot sauce, basil, cayenne, celery flakes, curry 
powder, dill, ginger, nutmeg, sage, savory, or thyme for seasonings. 


Hi Top with ketchup or tomato sauce before baking. Or, for a classic meat loaf glaze, combine Ys cup ketchup with % cup 
water, 2 tablespoons vinegar, 2 tablespoons Dijon-style mustard, and 2 tablespoons brown sugar; pour some of this 
mixture over the meat loaf before cooking and use the rest to baste the loaf occasionally as it cooks. 
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Italian-Style Meatballs 


1 pound lean ground beef 

warm water 

4 or 5 slices dry bread 

1 large egg, slightly beaten 

1 clove garlic, finely minced 

1 small onion, finely chopped 

salt and pepper, to taste 

Ys to Y2 cup grated Parmesan cheese 


Ys cup olive oil 


Swedish Meatballs 


——— 


MEATBALLS: 

3 slices bread 

2 cups warm water 

2 teaspoons vegetable oil 

1 medium onion, minced 

2 pounds ground beef 

2 medium potatoes, peeled, boiled, 
and mashed 

1 tablespoon salt 


Ye teaspoon freshly ground black pepper 


2 large eggs 
2 to 3 tablespoons vegetable oil, 
for frying 


GRAVY: 

3 to 4 tablespoons butter 
4 cup all-purpose flour 
3 cups beef stock 

] cup heavy cream 

salt and pepper, to taste 


Break up the meat in a large mixing bowl. In another bowl, soak the bread 
in warm water, then remove it and squeeze out excess moisture. Break 
up the soaked bread into small bits and add it to the meat. Add the egg, 
garlic, and onion, and season with salt and pepper. Knead by hand until 
well mixed, adding enough Parmesan cheese to stiffen the mixture. Divide 
the mixture into quarters, then shape five equal-size meatballs from each 
quarter. Heat the olive oil in a large skillet, add the meatballs, cover, and 
cook thoroughly over medium heat. Turn as they cook to brown evenly on 
all sides. Add the meatballs to your favorite spaghetti sauce and simmer 
slowly, stirring occasionally. Makes 20 large meatballs. 


For meatballs: Soak the bread in the warm water and set aside. Heat the 2 


‘teaspoons of oil in a small skillet, sauté the minced onion until soft, and 


set aside. Squeeze the liquid out of the bread. Tear the bread into small 
bits, dropping them into a large bowl. Add the beef, onion, potatoes, 
salt, pepper, and eggs. Using your hands, mix together until thoroughly 
blended. Use a teaspoon to scoop out enough meat mixture to form 1'/A- 
inch balls and shape each spoonful in the palms of your hands. Place a 
large heavy skillet over medium heat, add enough oil to coat the bottom, 
and cook the meatballs, turning them frequently, until evenly browned. 
(You can instead brown the meatballs in a large, ungreased baking pan 
in a 400°F oven. Cook for 20 minutes or until lightly browned, turning 
occasionally.) Use a slotted spoon to transfer the meatballs from the skil- 
let to a large saucepan. 


For gravy: Drain the excess oil from the skillet after all of the meatballs 
are browned. Over medium heat, melt the butter and add the flour, stirring 
constantly until a paste is formed. Gradually add the beef stock, stirring 
briskly to avoid lumps. Stir in the cream and season with salt and pepper. 
Pour the mixture over the meatballs in the saucepan, cover, and cook on 
low heat for 40 to 60 minutes, stirring occasionally. Makes 50 to 60 meatballs. 
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Oriental Beef Stir-Fry 


| 1 pound beef flank steak Cut the flank steak lengthwise into two pieces and slice it across the grain 
2 tablespoons soy sauce into -inch-thick strips. In a small bowl, whisk the soy sauce, 2 teaspoons 
4 teaspoons dark roasted sesame oil, of sesame oil, sugar, and cornstarch until dissolved, and pour this over the 
divided steak strips. Heat the remaining 2 teaspoons of sesame oil in a large skil- 

1¥%4 teaspoons sugar let or wok over medium-high heat. Stir-fry the garlic, ginger, red pepper 
1 teaspoon cornstarch flakes, and scallions for 30 seconds. Add the bell pepper and corn and stir- 


fry for 2 minutes. Add the pea pods and stir-fry for 30 seconds. Remove 
the vegetables from the skillet and set them aside. Stir-fry the beef strips in 
two batches for 2 minutes on each side. Return the vegetables to the skillet 
and heat through. Serve over rice. Makes 4 servings. 


2 cloves garlic, chopped 
1 tablespoon peeled and minced fresh 
ginger 
Ys teaspoon crushed red pepper flakes 
2 scallions, thinly sliced 
1 small red bell pepper, cored and julienned 
T package (8 ounces) frozen baby corn, thawed 
4 ounces snow pea pods, cut into thin strips 


Mexican Chili 


1 pound dry pinto beans Place the beans into a large Dutch oven. Add enough water to cover sev- 
2 tablespoons vegetable oil eral inches above the beans and soak overnight. Drain and rinse. Return 
the beans to the Dutch oven and add enough water to cover | inch above 
the beans. Bring to a boil, then reduce the heat and simmer, covered, for 
14 hours. Drain and set aside the beans. Wash and dry the Dutch oven. 
Heat the oil in the Dutch oven and sauté the onion until soft. Add the meat, 
cook until brown, and stir in the flour. Add the tomatoes, seasonings, 
and beans. Add enough water to achieve a broth of desired consistency. 
Simmer uncovered for 30 minutes, stirring occasionally. Makes 8 servings. 


1 medium onion, chopped 

2 pounds lean ground beef 

2 tablespoons all-purpose flour 
1 can (14.5 ounces) tomatoes 

2 cloves garlic, crushed 

2 tablespoons chili powder 

1 tablespoon salt 

] teaspoon dried oregano 

Ys teaspoon ground cumin 


IN A HURRY? 


Instead of cooking the dry pinto beans, substitute two 15.5-ounce cans of pinto beans, drained and rinsed. 
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Veal Parmesan 


4 large veal cutlets 

1 large egg 

1 cup dry bread crumbs 

Yy cup grated Parmesan cheese, divided 
2 to 3 tablespoons olive oil 

3 cups tomato sauce, divided 


4 slices mozzarella cheese 


Easy Swiss Steak 


6 veal round steaks (2 pounds), cut 
“Yo=inch thick 

1 clove garlic, halved 

Y, cup all-purpose flour 

Yr teaspoon salt 

Ys teaspoon coarsely ground black pepper 

3 tablespoons olive oil 

YA cup finely chopped onion 

Ys cup finely chopped celery 

4 cup peeled, finely chopped carrots 

YA cup dry red wine 

1 cups stewed tomatoes 


Preheat the oven to 350°F. Arrange cutlets between two sheets of wax 
paper, and, using a meat mallet, pound the veal cutlets toa Ys-inch thick- 
ness. Ina shallow dish, beat the egg. In a separate shallow dish, combine 
the bread crumbs with 4 cup of grated Parmesan. Dip each cutlet into the 
beaten egg, coating both sides, then dredge in the bread crumb mixture. 
In a large skillet over medium heat, sauté the cutlets in olive oil, two at 
a time, until browned on both sides, turning once. Transfer the veal toa 
lightly greased 13x9-inch baking dish, arranging in a single layer. Cover 
with 2 cups of tomato sauce. Place the cheese slices evenly over the top. 
Spoon on the remaining sauce and sprinkle with the remaining Ys cup of 
grated Parmesan. Bake for 30 minutes. Makes 4 servings. 


~ Arrange the veal ona flat work surface and rub each steak, front and back, 
with the garlic clove. Season the flour with the salt and pepper and, using 


a meat mallet, pound flour into both sides of each veal steak—as much 
flour as it will hold. Steaks should be '4- to ’4-inch thick before cooking. 
Heat the oil in a large skillet and sear the steaks on one side until brown. 
Turn them over. Add the vegetables, red wine, and tomatoes. Cover and 
simmer gently for 1’ to 2 hours, or until the meat is tender. Makes 6 servings. 


Veal Chops Braised in Cider 


6 veal loin chops, 1-inch thick 

1 teaspoon dried savory 

1 teaspoon dried thyme 

] teaspoon paprika 

salt and pepper, to taste 

4 tablespoons (' stick) butter, divided 

1 large onion, finely chopped 

1 cup apple cider 

2 tablespoons cornstarch 

1 apple, cored, sliced in thin rounds, and 
dipped in lemon juice, for garnish 


Preheat the oven to 400°F. Select a baking pan that is just large enough to 
hold the veal chops. In a small bowl, mix the savory, thyme, paprika, salt, 
and pepper. Sprinkle this over the chops. Melt 2 tablespoons of butter in 
the baking pan. Sprinkle the onion over the bottom of the pan, and arrange 
the chops on top in a single layer. Melt the remaining butter in a small 
saucepan, and stir in the apple cider. Pour this over the chops. Cover with 
foil and bake for 45 minutes, or until tender, basting occasionally. Remove 
the chops to a serving platter. Transfer the pan juices to a saucepan and 
bring to a boil. Dissolve the cornstarch in a little cold water and add to 
the pan juices. Cook, stirring constantly, until thickened. Pour this over 
the chops. Garnish with apple slices. Makes 6 servings. 
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Pork in Pastry Pockets 


| Take these sumptuous pockets, served warm or at room temperature, to a potluck supper or a picnic. 


1/ pounds pork tenderloin (approximately 


2 tenderloins) 

14 fresh sage leaves 

4 tablespoons (1/2 stick) unsalted butter, 
divided 

2 large cloves garlic, thinly sliced 

1 large yellow onion, thinly sliced 

1 large shallot, thinly sliced 

4 large fresh white mushrooms, thinly 
sliced 

1 package frozen puff pastry sheets 

1 large golden Bartlett pear, cored, 
peeled, and cut into Ys-inch slices 

1 cup shredded Monterey Jack cheese 

2 egg yolks beaten with 2 teaspoons of 
water, for egg wash 


Preheat the oven to 375°F. Make slits in the meat and insert the sage 
leaves. Ina large skillet, melt 2 tablespoons of butter. Remove the skillet 
from heat and roll the tenderloins in the butter to coat. Place the pork ina 
roasting pan and cover with foil. Cook for 25 to 30 minutes, or until the 
internal temperature reads 140°F on a meat thermometer. (Pork should 
be thoroughly cooked to a full 160°F for safe eating, but these medal- 
lions will finish cooking inside the pockets.) Let the pork stand for 1 
minute, then slice each piece into /4-inch medallions. Melt the remaining 
2 tablespoons of butter in the skillet and sauté the garlic, onion, shallot, 
and mushrooms until golden. 

Remove two pastry sheets from the package and spread them to 
form a 10x12-inch rectangle. Divide each sheet in thirds (10 inches by 
4 inches) and, with a sharp knife, cut the corners to make long ovals. 
Arrange several pork medallions on one side of each pastry oval, '/4 inch 
from the edge. Place a spoonful of the onion mixture, a slice of pear, 
and a portion of the cheese on the pork in each oval. Brush the edges of 
each pastry oval with water to hold the seal. Fold the pastry flap over the 
filling, turning up the edges to enclose, and press the edges with a fork to 
seal. Brush each pocket with egg wash. Bake on greased baking sheets 
for 25 to 30 minutes, or until the pastry is golden. Makes 6 large pockets. 


_ Pork Chop and Sweet Potato Bake 


2 tablespoons vegetable oil 
Y cup chopped onion 
4 lean pork chops 


4 sweet potatoes, peeled and thinly sliced 


2 tablespoons cornstarch 

1% cups chicken stock, divided 

Y, teaspoon dried thyme 

Ys teaspoon freshly ground black pepper 


Preheat the oven to 350°F. Grease a 3-quart casserole. Heat the oil in a 
large skillet, add the onion, and sauté until golden. Add the pork chops and 
brown on both sides. Arrange the sweet potato slices in the bottom of the 
casserole and top with the onions and pork chops. Dissolve the cornstarch 
in 4 cup of chicken stock. Heat the remaining | cup of chicken stock in the 
skillet with the thyme and pepper. Add the cornstarch mixture to the hot 
stock, stirring constantly until thick. Pour the sauce over the pork chops, 
cover, and bake for | hour, or until the pork chops and sweet potatoes are 
tender. Makes 4 servings. 
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Pork and Beef Pie 


PASTRY: 

2 cups all-purpose flour 

¥, teaspoon salt 

¥, cup shortening 

2 tablespoons (1 stick) butter 


l egg 
3 tablespoons cold water 


FILLING: 

1 pound ground pork 

1 pound ground beef 

2 medium onions, chopped 

2 cloves garlic, minced 

1 tablespoon minced fresh parsley <a 
2 teaspoons salt, or to taste me 

Ys teaspoon freshly ground black pepper 
Y teaspoon ground cloves 

Ya teaspoon ground cinnamon 

1 egg white, slightly beaten 


For pastry: Sift together the flour and salt. Cut in the shortening and but- 
ter with a pastry blender. Beat the egg with the cold water and add to the 
pastry. Divide and shape the dough into two balls and chill for at least 30 
minutes. With a rolling pin on a lightly floured surface, roll each pastry 
ball into a circle 11 inches wide and 4-inch thick. Place one pastry circle 
in the bottom of a 9-inch pie plate, and set the other aside. 


For filling: Preheat the oven to 400°F. Cook the meat with the onions and 
garlic in a large skillet until slightly browned. Drain the fat, then add the 
parsley, salt, pepper, cloves, cinnamon, and 2 cup of water. Simmer for 
3 minutes. Fill the crust-lined pie pan with the meat mixture. Cover with 
the top pastry. Turn under the edges and crimp. Brush with egg white. 
Using a fork, poke holes into the pastry crust to vent the steam. Bake for 
10 minutes at 400°F. Reduce the heat to 350°F and bake for 40 minutes 
more, or until the crust is golden. Makes 6 to 8 servings. 


Sweet Sausage and Spinach Frittata 


4 pound ground sweet sausage 

Y cup chopped onion 

1 10-ounce package frozen chopped spinach, 
thawed and drained 

8 slices sweet bread, cubed, crusts removed 

2 cups Gruyere cheese, shredded 

6 large eggs 

¥%, cup milk 

% cup heavy cream 

1 cup sour cream 

1 tablespoon fresh oregano, finely chopped 

| teaspoon ground mustard 

Ys cup chopped green bell pepper 

Ys cup chopped red bell pepper 

salt and pepper, to taste 


In a large skillet, cook the sausage and onion until browned and cooked 
through, about 10 to 12 minutes. Drain on paper towels. In a large bowl, 
combine the sausage mixture and spinach. Stir to blend, and set aside. 
Lightly spray a 10-inch quiche pan with nonstick cooking spray. Spread 
the bread cubes evenly over the bottom of the pan. Spread the sausage 
mixture and cheese evenly over the bread. 

In a large bowl, whisk together the eggs, milk, heavy cream, and sour 
cream. Add the oregano, mustard, green and red peppers, and salt and 
pepper. Slowly pour the egg mixture over the sausage and bread in the 
quiche pan. Cover and refrigerate for at least 4 hours, or overnight. 


Preheat the oven to 350°F. Remove the quiche pan from the refrigerator, 
uncover, and bake until set and the top is a light golden brown, about 50 
to 60 minutes. Remove the frittata from the oven and allow to set for 10 
minutes before serving. Makes 6 to 8 servings. 
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| Hay x G 


HAM? 


‘CThe eccked ham you iy at the supermarket will benefit from slow 
roasting, which firms the texture and removes most of the liquid that has been 
_ injected into the flesh. A glaze slightly sweetens the surface of the slices. As a 


z _ variation, insert a fresh whole clove into each diamond before glazing. 


A true country ham tastes best cold or at room temperature, and should be 
- served in paper-thin slices. : 


Country Ham With Glaze 


1 uncooked, bone-in country ham half 
‘(7 to 9 pounds) 


GLAZE: 

’/ cup brown sugar 

1 to 2 tablespoons orange juice 
2 teaspoon ground mustard 


Ham Pilaf 


1 tablespoon butter 

2 cups chicken stock 

1 cup white rice (if using brown rice, 
add another 2 cup of stock and cook 
for 40 minutes) 

Ys cup currants 

1 cup diced cooked ham 

Ys cup pine nuts 

pineapple slices, for garnish 


Scrub the ham and soak it for several hours or overnight in water to cover. 
Drain, cover with water, and simmer on the top of the stove for 15 minutes 
per pound or until an instant-read thermometer reads 160°F. 

Remove from the water bath, drain, and let cool. Trim off the skin 
and fat. Score the meat in a diamond pattern. Preheat the oven to 350°F. 


For glaze: In a small bowl, mix together the brown sugar, orange juice, 
and mustard. Spread thinly on the surface of the ham. Place the ham in 
a baking pan and bake at 350°F for 20 to 30 minutes, or until the sugar 
mixture glazes the surface. Do not overcook or the glaze will burn and the 
meat will dry out. Cool before serving. Makes 14 to 18 servings. 


In a medium saucepan, combine the butter with the stock and bring to a 
boil. Add the rice, cover, and reduce the heat to low. Cook for 15 to 20 
minutes, or until the liquid is almost completely absorbed. Add the cur- 
rants, remove from the heat, and let stand for 5 minutes. Stir in the ham 
and pine nuts. Garnish with pineapple and serve. Makes 4 servings. 
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Lamb Chops With Mint Pesto 


PESTO: 

1 cup fresh mint leaves, packed 
Y cup virgin olive oil 

Ys cup grated Parmesan cheese 
Ys cup fresh parsley 

Ys cup pine nuts 

3 cloves garlic 

1 tablespoon fresh basil leaves 
salt and pepper, to taste 


CHOPS: 

4 lamb chops (4 ounces each) 
2 teaspoons virgin olive oil 
salt and pepper, to taste 


For pesto: Combine all of the ingredients in a blender or food processor, 


and pulse until well mixed. Set aside. 


For chops: Trim the visible fat from the lamb chops. Heat the oil in a skillet 
and sauté the lamb over medium heat until just barely pink inside. Season 
with salt and pepper and top with pesto. Makes 4 servings. 


Braised Lamb Shanks With Gremolata 


SHANKS: 

2 tablespoons olive oil 

1 teaspoon chopped garlic 

1 large onion, sliced 

2 large carrots, peeled and julienned 

2 lamb shanks (1! pounds each) 

Yr cup dry white wine 

1 large fresh tomato, chopped 

Ys cup chopped fresh parsley 

few springs fresh rosemary, or '/2 teaspoon 
dried 

2 bay leaves 

4 teaspoon dried thyme 

4 teaspoon dried basil 

¥%, cup beef, chicken, or veal stock 


GREMOLATA: 

3 tablespoons chopped fresh parsley 
1 tablespoon grated fresh lemon peel 
1 teaspoon minced garlic 
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For shanks: Heat the oil in a large skillet over medium-high heat. Add the 
garlic, onion, and carrots, and cook for 5 minutes or until brown. Push the 
vegetables to one side, add the lamb shanks, and brown on all sides for 
another 5 minutes. Add the wine to the pan and stir continually, scraping 
up any browned-on bits, until the liquid is reduced to a few tablespoons. 
Add the tomato, seasonings, and stock. Cover tightly and simmer for 2 
hours, turning a few-times during cooking, or until the lamb is very tender 
and begins to fall from the bones. 


For gremolata: Mix the parsley, lemon peel, and garlic and sprinkle over 
the lamb when ready to serve. Makes 2 servings. 


& 


PRS 


_ Everyone Loves a Barbecue 


FLAVOR SAVERS 


™ Let meat or fish stand at room temperature for 30 minutes before grilling it. 


™ Sprinkle dried tarragon, rosemary, oregano, or other herbs onto hot coals just before grilling to enhance the taste of 
grilled foods. 


™ After cooking meat and poultry on the grill, keep them hot until served, 140°F or warmer. Let cooked meat rest on a plat- 
ter for five minutes before serving. 


Pacific Rim Glazed Flank Steak 


Utah cook Chris Freymuller won the grand prize in the 1997 National Beef Cook-Off with this marinated steak recipe. 


MARINADE: For marinade: In a shallow dish, combine the marinade ingredients. Whisk 
1 cup prepared teriyaki marinade until blended. Reserve % of a cup in a small saucepan for basting. 
“2 cup chopped onion For steak: With a sharp knife, lightly score both sides of the steak in a criss- 
Ys cup honey cross pattern. Place the steak in the remaining marinade, turning to coat. 
cup fresh orange juice Cover and marinate in the refrigerator at least 30 minutes, turning once. 
1 tablespoon chopped fresh rosemary Remove the steak and discard the used marinade. Grill the steak, un- 
1 tablespoon dark sesame oil covered, over medium coals for 10 to 20 minutes, depending on prefer- 
1 large clove garlic, crushed ence, basting occasionally with the reserved marinade and turning once. 
freshly ground black pepper, fo taste Place the remaining basting marinade on the hottest part of the grill 
and bring to a boil. Meanwhile, carve the steak into thin slices, cutting 
STEAK: diagonally across the grain, and arrange on a platter. Spoon hot marinade 
1 beef flank steak (11 to 2 pounds) over the meat and garnish with orange slices and rosemary sprigs. Makes 
4 to 6 servings. 


orange slices and rosemary sprigs, 
for garnish 
STEAK TIPS 
_] Avoid beef that is bright red; it is blood fresh. Choose steak 
that is a little darker; it has been in the meat case a few days 
Eero EIER and thus has oxidized. It is likely to have some age and be 
i Remove a steak from the cooking source just be- more tender and flavorful. Also, look for a steak that is well 
fore desired doneness. (The internal temperature marbled, as these bands of fat lend flavor. 


i i heat. 
continues to go up as the steak sits off the heat.) C] Always start with a hot fire, whether using an oven broiler, a 


gas or charcoal grill, or an iron skillet on the stovetop. High 
heat will allow easy searing of the steak. Then cook over re- 
duced heat. 


DONENESS INTERNAL STEAK TEMPERATURE 


C] A thicker steak cooks best, no matter what the method. For ex- 
ample, a 1-inch-thick steak cooks to medium-rare in 7 to 10 
minutes, depending on the heat source. 
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Hawaiian Spareribs 


SPARERIBS: 
4 to 5 pounds pork spareribs 


MARINADE: 

1 cup pineapple juice 

2 tablespoons fresh lemon juice 
2 tablespoons soy sauce 

4 teaspoon cumin 

Yo teaspoon curry powder 


For spareribs: In a large stockpot, parboil the spareribs for 20 minutes in 


salted water to cover. 


For marinade: In a small bowl, combine the marinade ingredients. Drain 
the water from the spareribs, pour on the marinade, and refrigerate for | to 
6 hours, turning to recoat once or twice. Barbecue (or oven broil) the spare- 
ribs 4 to 6 inches from the heat for a total of 30 minutes. Makes 6 servings. 


Skewered Lamb With Vegetables 


LAMB: 


1% pounds leg of lamb cut into 1-inch cubes— 


2 large, sweet, red onions, cUf into 
quarters, layers pulled apart 

2 or 3 bulbs fennel, cut into chunks 

2 or 3 large red bell peppers, cored and 
cut into squares 


MARINADE: 

1 cup olive oil 

juice of two lemons 

3 or 4 large sprigs fresh rosemary 

2 or 3 cloves garlic, crushed 

salt and pepper, to taste 

fresh mint and rosemary, as garnish 


Best Barbecue Sauce 


Y cup olive oil 

4 cloves garlic, minced 

1 cup chopped onions 

1 cup chopped fresh tomatoes 

Ys cup chopped ripe olives 

2 tablespoons soy sauce 

1 cup orange juice 

“4 cup brown sugar 

2 tablespoons apple cider vinegar 
Ys cup chopped fresh parsley 


For lamb: Thread the meat onto metal or presoaked wooden skewers, 
alternating with onion, fennel, and red bell pepper, and arrange them in a 
shallow baking dish. 


~ For marinade: Ina small bowl, combine the olive oil, lemon juice, rosemary, 


garlic, and salt and pepper and pour the mixture over the skewers, turning 
to coat evenly. Refrigerate the skewers and marinade until ready to cook. 

Prepare the grill. Arrange the skewers on an oiled rack and cook until well 
browned, turning occasionally and brushing with the remaining marinade. 
(Cooking time depends on the heat and the size of the meat cubes.) Garnish 
with the herbs. Makes 4 to 6 servings. 


Heat the olive oil in a large skillet, add the garlic and onions, and sauté 
until soft. Add the tomatoes and cook until reduced by half. Stir in the 
remaining ingredients and simmer for 20 minutes. Use as a marinade 


or grilling sauce, or serve as a sauce to accompany grilled meats. Makes 
2% cups. 
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(recipe on page 40) 


PERFECT MACARONI AND CHEESE 
(recipe on page 88) 


- PEACHY ALMOND CAKE 
(recipe on page 104) 


| 


FIRST PRIZE 
The 2004 Old Farmer’s Almanac Recipe Contest: “Apples” 


Apple-Stuffed Baked Fish 


STUFFING: 
1 cup peeled, cored, and grated Golden 
Delicious apple 
Ya cup peeled, grated carrot 
’/ cup minced green onion 
2 tablespoons fresh lemon juice 
Ys teaspoon ground ginger 
Ys teaspoon ground mustard 
Ys teaspoon salt 
Ys teaspoon freshly ground black pepper 
Ye teaspoon dried thyme 


FISH: 


Preheat the oven to 400°F. Lightly grease a small roasting pan. 
For stuffing: Combine all of the ingredients in a medium bowl. 


For fish: Rinse the fillets and pat dry with paper towels. Spread the 
stuffing mixture over the fillets and carefully roll up lengthwise. Place 
the stuffed fillets in the pan seam side down. Pour the broth over them 
and cover with aluminum foil. Bake for 10 to 15 minutes, or until the 
fish is opaque and barely flakes with a fork. Makes 4 servings. 


—Art Sager, Agassiz, British Columbia 


4 white fish fillets (haddock, cod, sole, or other), 4 to 5 ounces each 


’% cup chicken broth or water 


_—< 


Savory Baked Haddock 


14 pounds haddock fillets 

salt, to taste 

Y, teaspoon ground mustard 

Y, cup mayonnaise 

1 teaspoon minced onion 

1 teaspoon fresh lemon juice 

Y» teaspoon dried thyme leaves 
dash freshly ground black pepper 
paprika, for garnish 


Preheat the oven to 350°F. Rinse the fillets and pat dry with paper tow- 
els. Season the fillets with salt, and arrange them in a greased baking 
dish. In a small bowl, stir the mustard with 2 teaspoons of water until 
dissolved. Add the mayonnaise, onion, lemon juice, thyme, and pepper. 
Spread the mixture on the fish and bake for 25 minutes, or until the top 
is brown and the fish flakes easily with a fork. Sprinkle with paprika. 
Makes 6 servings. 
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Baked Stuffed Salmon With Garlic Dill Sauce 


For best flavor, prepare the stuffing and sauce a day ahead. Ifa butterfly-filleted salmon is not available, use two 


skin-on fillets of similar size. 


STUFFING: 

1 pound white fish fillet 

3 large eggs 

1 small carrot, peeled and finely grated 

1 small onion, grated 

1 medium potato, peeled and finely 
grated 

1 cup fine cracker crumbs 

Ys cup half-and-half, or more as needed 

4 teaspoon salt 

Ys teaspoon freshly ground black 
pepper ae 

Ye teaspoon paprika 


SAUCE: 

2 cups (1 pint) sour cream 

3 tablespoons finely chopped fresh dill 
1 large clove garlic, minced 

4 teaspoon fresh lemon juice 

2 teaspoons sugar 

dash salt 


SALMON: 


1 fresh, butterfly-filleted salmon (2% to 3 pounds) 


salt and pepper, to taste 


For stuffing: Steam the white fish until tender. Cool and purée in a food 
processor. Combine the fish purée with the eggs, carrot, onion, potato, 
cracker crumbs, and enough half-and-half to bind the mixture. Season 
with salt, pepper, and paprika. Cover and refrigerate. 


For sauce: Combine all of the ingredients in a medium bowl. Cover and 
refrigerate. 


For salmon: Preheat the oven to 425°F. Rinse the salmon and carefully 
pat dry. Place the butterflied fish, open with the skin side down, in a large 
roasting pan or on a heavy baking sheet and season lightly with salt and 
pepper. Spread the prepared stuffing along the length of one fillet flap. 


~ (Place any leftover stuffing in a small casserole and bake separately in 


a 350°F oven for 30 minutes.) Fold the other fillet flap over the stuffing 
and slide the closed stuffed fish to the center of the pan. Measure the fish 
at its thickest part and bake for 10 minutes per inch of thickness, or until 
the fish flakes easily with a fork. Remove from the oven and carefully 
peel away the top skin. Spread with the prepared sauce. Makes 8 servings. 


Mediterranean Broiled Fish 


2 pounds haddock fillets, /2-inch thick 

Ys cup fresh lemon juice 

1 teaspoon dried mint 

2 teaspoons dried oregano 

1'/ teaspoons salt 

% teaspoon freshly ground black pepper 

2 tablespoons melted butter or olive oil, 
divided 


fresh parsley sprigs or lemon slices, for garnish 


Preheat the broiler. Rinse the fillets and pat dry with paper towels. Cut the 
fish into six equal portions and arrange on a broiler rack. In a small bowl, 
combine the lemon juice, mint, oregano, salt, and pepper. Brush some of 
the seasonings onto the fish, and then brush the fish with 1 tablespoon of 
the melted butter. Place under a broiler 4 inches from the heat. Broil for 5 
minutes, turn, brush with more seasonings and butter, and broil for 5 min- 
utes more, or until brown. Remove from broiler and brush again with the 
seasonings. Garnish with parsley sprigs or lemon slices. Makes 6 servings. 
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Grilled Salmon With Maple Mustard Glaze 


GLAZE: 

2 tablespoons olive oil 

Ys cup Dijon-style mustard 

2 tablespoons maple syrup 

2 teaspoons soy sauce 

juice of /2 lemon 

1 tablespoon peeled and chopped 
fresh ginger 


SALMON: 
4 salmon steaks, 1-inch thick 
salt and pepper, to taste 


For glaze: In a small bowl, combine the oil, mustard, maple syrup, soy 
sauce, lemon juice, and ginger and whisk to blend. Pour half of the sauce 
into a small, nonreactive casserole. 


For salmon: Blot the salmon with paper towels to remove surface mois- 
ture. Lightly salt and pepper both sides, and lay the salmon on the sauce in 
the casserole. Spoon the remaining sauce over and spread evenly. Cover 
with plastic wrap and refrigerate for 1 hour. 

Prepare the grill. Cook the salmon over medium-hot coals for 5 to 6 
minutes per side, turning once. Makes 4 servings. 


Grilled Swordfish With Pineapple Salsa 


For more flavor, lightly oil the grill grate, cook the pineapple slices for several minutes, cut, and add to the salsa. 


SALSA: ee: 

3 or 4 slices pineapple (canned or fresh), 
cut into chunks (unless grilling) 

1 orange, halved and sectioned 

3 tablespoons chopped pickled jalapenos 

2 scallions, thinly sliced 

1 small ripe tomato, cored and diced 

2 to 3 tablespoons chopped fresh parsley 
or cilantro 

1 tablespoon brown sugar or honey 


SWORDFISH: 

4 swordfish steaks, 1-inch thick 
vegetable oil 

salt and pepper, to taste 


For salsa: In a small bowl, combine the salsa ingredients and refrigerate 
for at least 1 hour. (If you grill the pineapple slices, add them later, cut 
into chunks.) 


For swordfish: Prepare the grill. Rub a little oil onto both sides of the 
swordfish and season with salt and pepper. Cook over medium-hot coals 
for 5 to 6 minutes on each side, turning once. The fish should be opaque 
throughout when it’s done. Serve with the salsa. Makes 4 servings. 
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Savory Mustard Sole 


6 sole fillets (about 4 ounces each) 

Y cup (2 stick) butter, melted 

juice of 1 lemon 

5 shallots, finely chopped 

Yo cup dry white wine 

1 cup heavy cream 

2 tablespoons Dijon-style mustard 

Ys teaspoon salt 

Ys teaspoon freshly ground black pepper 
6 scallions, sliced 


Crisp Batter-Fried Fish 


1 to 2 pounds fresh white fish fillets 
1 cup quick-cooking rolled oats 

Yo cup yellow cornmeal 

1 cup milk 

1 large egg 

1 teaspoon baking powder 

Ya teaspoon salt 

1 teaspoon finely chopped fresh dill 
vegetable oil, for frying 


Preheat the oven to 425°F. Rinse the fillets and pat dry with paper towels. 
Arrange the fillets full-length in an ungreased baking dish. Combine the 
melted butter with the lemon juice and pour it over the fish. Place the shal- 
lots and wine in a saucepan and simmer until the wine is evaporated. In 
a small bowl, mix together the cream, mustard, salt, and pepper and add 
to the shallots. Bring to a boil, remove from heat, and set aside to cool. 
Pour the mustard sauce over the fish and sprinkle with scallions. Bake 
for 10 minutes, or until the fish flakes easily with a fork. Makes 6 servings. 


Rinse the fillets and pat dry with paper towels. Cut into serving portions 
and set aside. 

In a blender, grind the oats to the consistency of coarse flour. Make a 
batter in a shallow bowl by combining the ground oats, cornmeal, milk, 
egg, baking powder, salt, and dill. In a heavy skillet, preheat '2 inch of 
oil to 375°F. Dip the fish fillets into the batter, coating completely. Fry 
in hot oil for 2 minutes per side, or until golden brown and crisp, turning 
only once. Drain on paper towels. Makes 4 to 6 servings. 


Fish Rolls With Lemon Parsley Sauce 


FISH: 

8 fresh fish fillets 
juice of 1 large lemon 
1% cups cold water 

1 bay leaf 


SAUCE: 

% cup (1 stick) butter or margarine 

1 tablespoon chopped fresh parsley 

1 tablespoon grated fresh lemon rind 


For fish: Rinse the fillets and pat dry with paper towels. Immerse the fish 
in lemon juice. Remove, reserving the juice. Roll up the fillets lengthwise 
and secure with toothpicks. Place the fillets into a shallow pan with the 
cold water and a bay leaf. Bring to a slow boil and cook for 30 seconds. 
Reduce the heat, cover, and simmer for 5 minutes, or until tender. 


For sauce: While fillets are cooking, combine the reserved lemon juice, 
butter, parsley, and lemon rind in a saucepan. Heat until the butter is 
melted, stirring frequently. Place the cooked fillets on a hot platter. 
Remove the toothpicks and pour the lemon-parsley sauce over the fish. 
Makes 8 servings. 
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WEB FAVORITE 


This is one of the most downloaded recipes at Almanac.com/ (food. Reviewer comments: “Outstanding!” “Easy and 
“elegant . . . great dinner party fare.” “This was so good!” 


Baked Scallops 


2 pounds scallops Preheat the oven to 325°F. Rinse the scallops and pat dry with paper 
Y cup (1 stick) butter, melted towels. Place the scallops in a greased 2-quart casserole or an 8-inch 
Ys cup grated Parmesan cheese square baking dish. In a bowl, mix together the remaining ingredients and 
1 cup crushed Ritz crackers spoon on top. Cover the dish with a lid or aluminum foil and bake for 30 


1 tablespoon fresh lemon juice minutes. Makes 6 servings. 


Ys teaspoon freshly ground black pepper 
Ys teaspoon garlic salt 
1 tablespoon dry vermouth 


Shrimp With Herb Butter 


2 pounds peeled and deveined fresh shrimp | Grease a shallow baking dish or individual ramekins. Steam or boil the 


2 cloves garlic, minced . shrimp until just cooked. Drain them well and set aside. Preheat the oven 
Y cup (1 stick) butter, softened to 450°F. In a medium bowl, blend the garlic into the butter with a fork. 
2 tablespoons chopped fresh parsley Gradually mash in the parsley, scallions, tarragon, chervil, salt, and pep- 


per. Add the bread crumbs and sherry. Arrange the cooked shrimp in the 
dish(es), and top with the herb butter. Bake for 5 to 8 minutes, or until the 
topping is golden and shrimp is heated through. Makes 4 servings. 


2 tablespoons chopped scallions (white 
part only) 

1 teaspoon dried tarraagon 

1 teaspoon dried chervil 

Y) teaspoon salt 

Y, teaspoon freshly ground black pepper 

¥, cup dry bread crumbs 

Ys cup dry sherry 


ABOUT SHRIMP 


| ‘Apound of raw shrimp in the shell (called “green” shrimp) will yield about 2 pound 
a ol ‘cooked shrimp without the shells and will serve about three people. Shrimp may be 
cooked with or without the shells (which add flavor); removing the shells before cooking 
makes it easier to eat the finished dish. Whether peeled or shell-on, shrimp should be 
deveined, using the tip of a knife or a pick, before cooking. 
Ifyou are using frozen shrimp, defrost them before cooking. Frozen shrimp can be 
| defrosted by placing them in a colander under cold running water for about 5 minutes. 


¥ 
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Five-Minute Shrimp 


4 cups chicken stock 

1 tablespoon peeled and grated fresh 
ginger 

3 cloves garlic, chopped 

2 medium carrots, peeled and sliced 

I stalk celery, sliced 

1 cup sliced fresh mushrooms 


In the bottom of a vegetable steamer, combine the stock, ginger, and 
garlic. Heat to boiling. Put the carrots, celery, mushrooms, and snow 
pea pods into the steamer basket and cook over the boiling stock for 2 
minutes. Add the shrimp and steam for 3 minutes more. Place a portion 
of cooked rice into a soup bowl, then add steamed vegetables, shrimp, 
and stock. Makes 4 servings. 


1 cup snow pea pods, trimmed, large ones cut in half 


1% pounds peeled and deveined fresh shrimp 


3 cups warm, cooked rice 


Seafood Casserole 


1% pounds peeled and deveined fresh 
shrimp 

1 pound fresh lump crabmeat, drained 

12 pounds scallops 

2 tablespoons chopped fresh parsley 

2 cloves garlic, minced 

1 teaspoon salt 

] teaspoon freshly ground black pepper 

Y cup (1 stick) butter, melted 

4 cups shredded mozzarella or Monterey 
Jack cheese 


Lobster Newburg 


3 tablespoons butter or margarine 
3 tablespoons all-purpose flour 

Ya teaspoon salt 

1% cups milk 

2 cups cooked, chopped lobster 

1 cup sliced celery 

2 tablespoons chili sauce 

2 teaspoons fresh lemon juice 
dash paprika 


fresh parsley sprigs or olive slices, for garnish 


Preheat the oven to 350°F. Grease a deep casserole and arrange the shrimp 


on the bottom. Spread the crabmeat in an even layer over the shrimp and 


then add the scallops. Sprinkle with the parsley, garlic, salt, and pepper. 
Drizzle with the melted butter, and top with cheese. Bake for 45 minutes. 
Makes 8 servings. 


In a saucepan, melt the butter and blend in the flour and salt. Remove 
from the heat. Gradually add the milk, stirring until the mixture is smooth. 
Return to the stove and cook over medium heat, stirring constantly, until 
the mixture boils and thickens. Reduce the heat and simmer for 1 minute. 
Add the lobster, celery, chili sauce, lemon juice, and paprika. Heat through 
and serve. Garnish with sprigs of parsley or olive slices. Makes 4 servings. 
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Sauces 


| . a 
_ A tangy sauce will enhance the flavor of fish, whether it is fried, baked, or broiled. Pour the sauce on the fish just 


before serving or pass it for individual servings. 


Tartar Sauce 


Y cup mayonnaise 

2 tablespoons finely chopped sweet pickles 
1 tablespoon minced fresh parsley 

2 teaspoons finely grated onion 

Ys teaspoon Worcestershire sauce 


Put the ingredients into a container or jar with a secure 
lid. Stir to blend thoroughly, cover tightly, and shake 
vigorously. Refrigerate to meld the flavors. Makes” cup. 


Seafood Sauce 


Yr cup chilisauce 

Ys cup prepared horseradish — é 

Ys cup ketchup 

Y, cup minced celery 

2 tablespoons fresh lemon juice 

12 teaspoons Worcestershire sauce 

Y, teaspoon salt 

Ys teaspoon freshly ground black pepper 


Put the ingredients into a container or jar and stir until 
well blended. Cover and refrigerate to meld the flavors. 
Makes about 1'/ cups. 


White Sauce 


3 tablespoons butter or margarine 
3 tablespoons all-purpose flour 

1 cup milk 

salt and white pepper, to taste 


Ina double boiler top or small heavy pan, melt the but- 
ter and stir in the flour. Blend over low heat and slowly 
stir in the milk. Bring to a boil, stirring constantly. 
Cook for 2 minutes. Remove from the heat and season 
with salt and pepper. Makes 1 cup. 


Butter Sauce 


Yo cup (1 stick) butter, melted 

3 tablespoons fish broth 

2 hard-boiled eggs, chopped, or 4 cup chopped green onion 
2 tablespoons capers, drained, or 2 tablespoons lemon juice 


Mix all of the ingredients in a pan. Heat thoroughly. 
Mokes 1 cup. 


Cheese Sauce 


1 cup white sauce (recipe bottom left) 
¥, cup shredded cheddar cheese 
2 tablespoons sherry 


Combine all of the ingredients in a saucepan and heat 
until the cheese melts, stirring to blend. Makes 2 cups. 


Hollandaise Sauce 


Serve this sauce with fish, eggs, or vegetables. 


2 large egg yolks 

Ys teaspoon salt 

1 tablespoon cold water 

Yo cup (1 stick) unsalted butter, melted 
1 tablespoon fresh lemon juice 

pinch cayenne pepper 


In the top of a double boiler, whisk together the egg 
yolks, salt, and cold water. Stir over low heat until the 
mixture is warm. Slowly pour in half of the melted 
butter, stirring constantly. Continue adding the melted 
butter and stirring, until the sauce thickens. Whisk in 
the lemon juice and cayenne pepper and serve warm. 
Makes about 1 cup. 


NOTE: Ifthe sauce begins to separate, whisk in 1 or 2 
tablespoons of cream until it’s smooth again. 
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Stuffing 


Basic Stuffing 


3 tablespoons butter or margarine 
Ys cup finely chopped onion 

Ys cup finely chopped celery 

1 cup soft bread cubes 

¥, cup peeled, grated carrot 

Ya teaspoon salt 

freshly ground black pepper, to taste 


In a large skillet, melt the butter, add the onion and 
celery, and sauté until tender but not browned. Remove 
from the heat. Add the bread cubes, carrot, and season- 
ings. Mix thoroughly. Makes 1% cups. 


Rice Stuffing 


Ys cup (2 stick) butter or margarine 
Ys cup diced celery 

Ys cup minced onion 

Ys cup diced green bell pepper 

% cup sliced fresh mushrooms 

1 teaspoon salt 

Y% teaspoon freshly ground black pepper 
Y, teaspoon dried tarragon 

Ys teaspoon dried marjoram 

Ya to Yo cup fish stock or water 

3 cups cooked brown rice 


In a large skillet, melt the butter. Add the celery, on- 
ion, and bell pepper, and cook until tender. Add the 
mushrooms, seasonings, and stock. Combine with the 
rice and mix thoroughly. Makes 4 cups, enough to stuff one 
large fish. 
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Whether cooked with fish or served on the side, stuffing adds body to a dish. 


Tomato Bread Stuffing 


Ys cup (2 stick) butter or margarine 

Ys cup finely chopped onion 

Ys cup finely chopped celery 

2 cups soft bread cubes 

Ys teaspoon salt 

Ys teaspoon dried thyme, dried mint, or poultry seasoning 
freshly ground black pepper, to taste 

1 medium tomato, cored and chopped 


In a large skillet, melt the butter, add the onion and 
celery, and sauté for 5 minutes, or until tender. Remove 
from the heat and combine with the bread cubes. Add 
the seasonings and tomato, and mix thoroughly. Makes 
about 2’ cups. 


FIRST PRIZE 
The 2003 Old Farmer’s Almanac Recipe Contest: “Potatoes” 


| 


Italian Potato Torte 


3 pounds white potatoes, peeled and 
cut into pieces 

1Y2 cups milk 

Ys cup (4 stick) butter 

3 tablespoons olive oil 

3 cloves garlic, minced 

2 teaspoons dried parsley, crumbled 

1 teaspoon dried basil, crumbled 

1 teaspoon salt 

teaspoon freshly ground black pepper 

YA cup grated Asiago cheese 


SECOND PRIZE 


Preheat the oven to 350°F. Lightly grease a 3-quart casserole with olive 
oil. Place the potatoes into a large pot with enough water to cover. Bring 
to a boil over medium-high heat, reduce the heat, and simmer uncovered 
until the potatoes are tender. Drain, return to the pot, and set aside. In a 
small saucepan, heat the milk and butter over medium heat until the milk 
begins to steam and butter is melted. Add the milk to the potatoes and mash 
with a potato masher. In a small skillet, warm the olive oil over medium 
heat until fragrant. Add the garlic and sauté until it begins to brown. Add 
the oil and garlic to the potatoes, and stir in the parsley, basil, salt, pepper, 
and cheese. Spoon the potatoes into the casserole and bake uncovered until 
lightly browned, about 15 to 20 minutes. Makes 8 to 10 servings. 

Deborah Coberly Goranflo, La Grange, Kentucky 


The 2003 Old Farmer’s Almanac Recipe Contest: “Potatoes” 


Potato Pancakes With Maple Sausage 


2'4 cups mashed potatoes 

1 large Granny Smith apple, peeled, cored, 
and grated 

8 ounces maple-flavored sausage, 
browned and crumbled 

2 scallions, chopped 

2 large eggs 

Ys cup all-purpose flour 

Yr teaspoon salt 

Yr teaspoon freshly ground white pepper 

vegetable oil, for frying 

6 to 8 tablespoons sour cream (optional) 


In a large bowl, combine the first eight ingredients. In a large skillet, heat 
1'4 tablespoons of oil on medium-low. Drop enough batter into the skillet 
to make 4-inch pancakes. Fry for 5 minutes on each side, or until browned. 
Remove and drain on paper towels. Repeat with the remaining batter, add- 
ing oil to the skillet between batches as needed. Serve immediately, with 1 
tablespoon of sour cream on each pancake, if desired. Makes 6 to 8 servings. 


—Deborah Puette, Lilburn, Georgia 
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THIRD PRIZE 


The 2003 Old Farmer’s Almanac Recipe Contest: “Potatoes” 


Crispy Potato Quiche 


1 package (24 ounces) frozen shredded hash 
browns, thawed (or substitute 
4 heaping cups shredded, blanched 
potatoes) 

Ys cup butter, melted 

1 cup shredded hot-pepper cheese 

1 cup shredded Swiss cheese 

1 cup diced cooked ham 

Y cup half-and-half 

2 large eggs 

Ys teaspoon seasoned salt _ -—- 


Easy Dill Potato Souffle 


2 cups mashed potatoes, at room 
temperature 

Y cup milk 

3 large eggs, separated 

1 tablespoon grated Parmesan cheese 

1 tablespoon chopped fresh dill 

Ya teaspoon salt 

Ys teaspoon freshly ground white 


pepper 


Scalloped Potatoes 


5 to 6 medium baking potatoes, peeled 

salt and pepper, to taste 

Ys cup (4 stick) butter 

] cup shredded sharp cheddar cheese, 
divided 

Ys cup chopped onion 

2 tablespoons all-purpose flour 

2 cups whole milk 


Preheat the oven to 425°F. Grease a 9-inch pie plate. Press the hash 
browns between paper towels to remove excess moisture. Press the 
hash browns into the pie dish, forming a solid crust. Brush the crust with 
melted butter, especially the top edges. Bake for 25 minutes, or until 
golden. Remove and reduce the oven temperature to 350°F. Spread the 
cheeses and ham evenly on the crust. In a separate bowl, beat the half- 
and-half with the eggs and salt. Pour the liquid over the cheese and ham. 
Bake uncovered for 30 to 40 minutes, or until a knife inserted into the 
center comes out clean. Makes 8 servings. 

~Amy Kerby, Omaha, Nebraska 


Preheat the oven to 375°F. Grease a casserole. In a medium bowl, whip 
the milk into the potatoes using an electric mixer. In a separate bowl 
and using a fork, beat the egg yolks until thick and pale. Blend the yolks 
into the potatoes, and add the cheese, dill, salt, and pepper. Clean and 
dry the beaters. In a copper or stainless steel bowl, beat the egg whites 
at high speed until soft peaks form and fold into the potatoes. Spoon 
the potatoes into the casserole and bake for 30 minutes, or until the top 
is puffy and golden brown. Makes 4 servings. 


Preheat the oven to 400°F. Grease an 11x7-inch baking dish. Slice the pota- 
toes into /-inch-thick rounds. Layer half of the potatoes in the baking dish, 
season with salt and pepper, dot with butter, and add half of the cheese, 
the onions, and the flour. Repeat with layers of potatoes, salt and pepper, 
butter, onions, and flour, but not cheese. In a medium pan, heat the milk 
to scalding and pour over the layered potatoes. Cover with foil and bake 
for 45 minutes. Carefully remove the foil, sprinkle with the remaining 1 
cup of cheese, and bake uncovered for another 15 minutes. Makes 8 servings. 
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USE THE RIGHT SPUD 


POTATOES, PASTA, & RICE 


Not just any potato can be used for any dish. For best results, use a potato that is for a specific purpose. 


PURPOSE TYPE 

BOM es ace wince "so 6s Blue/purple, fingerling, russet, yellow 
French fries.......... Russet, white, yellow 

PARISHES cis vg ele! pct acs Russet, white, yellow 

PENCOKOS fo. ss. bcs a e's Yellow, ‘Yukon Gold’ 
Panfrying....... .... Red 

EBON oy ie Si ses eas Fingerling 

ROUSING ce ce ss as 6 Red, russet, white, yellow 


Salads, scallops, gratins . . . Red, white, purple 
Soups, chowders ....... . Red, white 
Steaming. ...... . - « » Blue/purple, fingerling, white, yellow 


Potato Knishes 


A traditional Eastern European food, a knish is a round or square of dough that is filled with potatoes, meat, or 


cheese. They can be baked or fried and served hot or cold, and go well with pot roast. 


DOUGH: 

2 cups all-purpose flour 

Y, teaspoon salt 

1 large egg 

1 large egg white 

1 tablespoon vegetable oil 

oil or melted butter for coating dough 


FILLING: 

Ys cup butter 

Y cup minced onion 

4 cups mashed potatoes 
salt and pepper, to taste 


For dough: In a large bowl, combine the flour and salt, mound it, and make 
a well in the center. Put the egg and egg white into the well and, using a 
fork, stir them into the flour. Add the oil, plus water as needed (a table- 
spoon at a time, up to 2 cup), mixing until all of the flour is moistened and _ 
the dough is slightly sticky. Knead the dough until the stickiness subsides, 
then shape it into a ball, coat lightly with oil, and place in a clean bowl. 
Cover and let stand for 30 minutes. Lightly flour the work surface, roll 
out the dough to form a large circle, then pull the circle gently with your 
fingers until the dough is very thin. Brush the surface with oil. 


For filling: Preheat the oven to 400°F. In a skillet, melt the butter, add 
the onion, and sauté until tender. Add the mashed potatoes, combine 
thoroughly, and season with salt and pepper. Shape the filling into a log, 
place it along one edge of the dough, and roll the dough around it. Pinch 
together the top and bottom of the dough layers to seal, and cut into 2-inch 
slices, using a sharp knife. If desired, pull the dough over the filling in 
each slice and tuck into the knish. Bake on a greased baking sheet for 20 
to 30 minutes, or until the dough is browned. Makes 6 to 8 knishes. 
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Potato Onion Squares 


2 pounds potatoes, peeled 

Ys cup (2 stick) butter 

2 cups finely chopped onion 

1 cup grated cheddar or Swiss cheese, 
divided 

2 large eggs 

1 tablespoon all-purpose flour 

Yo cup sour cream 

% cup milk 

4 teaspoon salt 

Ys teaspoon freshly ground black pepper 


Cheesy Potato Casserole 


9 medium potatoes, peeled and diced 
Ys cup butter or margarine 

Ys cup all-purpose flour 

2% cups milk 

Y, cup chopped onion 

Ys cup chopped fresh parsley 

2 tablespoons chopped fresh chives 

Ys teaspoon salt 

Ys teaspoon freshly ground white pepper 
1 cup grated white cheddar cheese 

3 tablespoons grated Parmesan cheese 
3 tablespoons dry bread crumbs 


Preheat the oven to 375°F. Grease a 13x9-inch baking dish. Grate the 
potatoes, blanch them, and drain well. Squeeze out the excess moisture 
by hand and then press them between paper towels. Ina large skillet, melt 
the butter, add the onion, and sauté until translucent. Add the potatoes. 
Cook for 4 minutes, stirring often to prevent sticking. Remove from the 
heat and stir in 2 cup of the grated cheese. Spread the mixture into the 
baking dish. In a bowl, whisk together the eggs, flour, sour cream, milk, 
salt, and pepper. Pour over the potato mixture and top with the remaining 
cheese. Bake for 45 minutes, or until golden brown. Cool slightly before 
cutting into squares. Makes 8 servings. 


Boil the potatoes in a large pot for 25 minutes, or until tender. Drain and 
set aside to cool. Preheat the oven to 375°F. Grease a 13x9-inch baking 
dish. In a large saucepan over medium heat, melt the butter. Whisk in 
the flour until well blended. Gradually stir in the milk and cook, stirring 
constantly, until the mixture is thick and bubbly. Add the onion, parsley, 
chives, salt, and pepper. Gently stir in the cooked potatoes. Pour the mix- 
ture into the baking dish, sprinkle with the cheeses, and top with the bread 
crumbs. Bake uncovered for 20 to 25 minutes, or until heated through and 
the cheese is melted. Makes 12 servings. 


Maple-Mashed Baked Sweet Potatoes 


4 medium, unpeeled sweet potatoes 

¥% cup milk 

1 tablespoon butter 

2 tablespoons maple syrup 

juice of 2 lemon 

salt and pepper, to taste 

ground cinnamon or nutmeg, for garnish 


Preheat the oven to 450°F. Pierce the potatoes two or three times with a 
fork. Arrange them on a baking sheet and bake for 45 minutes to 1 hour, 
or until the pulp is tender. Slit the skin to let the steam escape. Ina large 
skillet or saucepan, heat the milk, butter, and maple syrup; do not boil. 
Scoop out the sweet potato pulp (discard the skins), add it to the milk 
mixture, and mash (the texture will be lumpy). Stir in the lemon juice 
and season with salt and pepper. Put into a serving dish and dust the top 
with cinnamon or nutmeg. Makes 4 to 6 servings. 
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Baked Potatoes 


Baked potatoes—especially twice-baked and stuffed 
potatoes—can be a meal in themselves. Here are the 
methods and the MixiNngs. 


ONCE-BAKED 


Preheat the oven. (See the temperature and time table 
below.) Wash the potatoes, rub the skins lightly with butter 
or oil, and sprinkle with salt. (Wrapping potatoes in foil 
steams them.) Pierce each deeply with a fork. Place on a 
baking sheet or directly on oven racks and bake until 
tender. Test by squeezing gently. The potato skin will be 
crusty and the interior slightly soft when done. 

To bake a medium potato in a conventional oven, use 
the following temperature and time guidelines: 


SET THE OVEN AT AND BAKE FOR 
BLP Gree Stesaaes eases cocaine sae 90 minutes 
SAS Keene ene ont y ck 4 a ais <n 6 a nae 60 minutes 
IE ESE = EEE EE PED 45 minutes 


(For a larger potato, increase the time.) 


TWICE-BAKED 


Bake as above. When baked, halve the potato and scoop 
out the pulp, leaving a thin shell. Mix the pulp with the 
other ingredients, using one of the following recipes. Stuff 
the potato shells and place them on a greased baking 
sheet. 

If the filling is cool, bake for 20 to 30 minutes at the 
temperature shown. If the potato and filling are both hot, 
baking time can be decreased to 10 to 15 minutes. 

Each filling will stuff four medium baked potatoes, or 
eight halves. 


Sour Cream and Onion Filling 


Yo cup sour cream 

2 tablespoons butter 

1 tablespoon minced onion 

3 slices bacon, cooked and crumbled 


Bake at 350°F. 


Meat Filling 


2 cups finely chopped cooked meat 
1 small onion, chopped 

1 clove garlic, crushed 

2 teaspoons chopped fresh parsley 
salt and pepper, to taste 


Bake at 350°F. 


Au Gratin Filling 


1 cup shredded American, cheddar, or Swiss cheese 


Bake at 350°F. 


Seafood Cheese Filling 


1 pound cooked fish or shrimp, chopped 
¥ cup shredded cheddar or Swiss cheese 
2 tablespoons butter 

1 cup hot milk 

2 tablespoons minced onion 

Y, teaspoon salt 

freshly ground black pepper, to taste 


Bake at 375°F. 


TOPPINGS 


Bacon bits 

Chili and a dollop of sour cream 

Chopped fresh onions, chives, or scallions 

Grated cheese 

Herbed butter 

Herbed gravy 

Lemon butter 

Marinated chopped mushrooms 

Mixed dried herbs (parsley, chives, basil, dill, oregano, 
thyme) 

Peanut butter and crumbled bacon 

Piain or herbed yogurt 

Poppy seeds or toasted sesame seeds 

Salad dressings 

Sour cream and chives 

Tomato sauce 
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Mild and Meaty Lasagna 


1 pound lean ground beef 

1 pound ground pork 

Y, cup onion, finely chopped 

2 cloves garlic, minced 

2 teaspoons dried basil 

1 teaspoon dried oregano 

1 teaspoon garlic salt 

12 to 15 lasagna noodles, cooked with 
Y cup olive oil 

1 pound shredded fresh mozzarella, 
divided 

10 ounces shredded fresh Parmesan, 
divided 

1 pound ricotta cheese (do not substitute 
cottage cheese) ‘ 


Preheat the oven to 350°F. Ina large frying pan, sauté the beef and pork 
with the onion, garlic, spices, and garlic salt. Use a fork to crumble the 
meats as they brown. Drain and set aside. Rinse the lasagna noodles 
and put them into a pan of cold water. Reserve one-quarter of the moz- 
zarella and Parmesan cheeses. In the bottom of a lasagna pan or large 
baking pan, place three lasagna noodles side by side. Begin the assem- 
bly: Over the noodles, spread one-third of the meat mixture; on top of 
that, spread one-third of the remaining mozzarella and Parmesan and 
one-third of the ricotta; and on top of that, spread one-third of the sauce. 
Repeat two times, ending with sauce to cover completely. Sprinkle the 
reserved mozzarella and Parmesan on top. Place a loose foil tent over 
the lasagna and bake for 40 minutes. Remove the foil tent and continue 
baking until the cheese on top is slightly browned, about 20 minutes 
more. Makes 12 to 15 servings. 


5 cups tomato sauce (prepared, or use the recipe below) 


BASIC TOMATO SAUCE 


There is nothing like the fresh taste of homemade sauce, but if time is not on your side, a good-quality prepared 


sauce will do fine. 


Ys cup onion, finely chopped 

3 large cloves garlic, minced 

Ys cup olive oil 

3 pounds ripe tomatoes, peeled, seeded, 
and finely chopped 

1% teaspoons dried basil 

1% teaspoons dried oregano 

% teaspoon crushed hot red pepper flakes 

] teaspoon salt 

dash of freshly ground black pepper 


1 can (6 ounces) tomato paste, plus 2 cans water 


Sauté the onion and garlic in the olive oil until the onion is translucent. Put 
the tomatoes, basil, oregano, red pepper flakes, salt, and black pepper into 
a large saucepan. Add the onion and garlic and mix thoroughly. Stir in the 
tomato paste and water. Cover and simmer over medium-low heat for 1 
hour, stirring occasionally, or until the sauce thickens. Makes about 5 cups. 
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Alfredo Sauce 


Ya cup (7 stick) butter 
1 cup heavy cream 


I clove garlic, crushed 


x 


1'/ cups freshly grated Parmesan or 
Gruyére cheese 

%/ teaspoon ground nutmeg (optional) 

Ys cup chopped fresh parsley 


~ Pesto 


Melt the butter in a saucepan over medium-low heat. Add the cream and 
simmer for 5 minutes, then add the garlic, cheese, and nutmeg (if desired) 
and whisk quickly, heating through. Stir in the parsley and serve over 
pasta. Makes 2'/ cups. -Rebecca Swift 


There are lots of ways to enjoy pesto: Toss with your favorite pasta, mix into a salad, top a baked potato, spread on 
a sandwich or slice of toasted Italian bread, or enjoy as an accompaniment to grilled chicken or fish. 


4 cloves garlic 

2 cups fresh basil leaves 
Ys cup pine nuts 

Ya teaspoon salt 

Y, teaspoon pepper B 


3 ounces Parmesan cheese, freshly grated 
¥, cup olive oil, divided 


Baked Ziti 


In a blender or food processor, combine the garlic, basil, nuts, salt, pep- 
per, cheese, and half of the olive oil. Purée, slowly adding remaining oil. 
(Add more oil if necessary to make the desired consistency.) Pesto will 
keep in the refrigerator for one week. If not using within a week, freeze 
mixture in a zipper sealed bag, squeezing out any air. Makes about 1 cups. 


At one time, this dish was known as American chop suey, for the Chinese phrase that literally means “mixed pieces” 
and has come to mean odds and ends. One theory holds that it was invented in New York on August 29, 1896, by 
cooks for the Chinese diplomat Li Hongzhang, who ate no Western food. Vary it with ground pork, peppers, or other 
ingredients, based on preference or availability. 


8 ounces uncooked ziti or elbow macaroni 
3 tablespoons olive oil 

1 pound ground beef 

1 cup chopped onion 

Ye cup chopped celery 

3 cups (8 ounces) sliced fresh mushrooms 
1 dove garlic, minced 

] teaspoon dried oregano 

salt and pepper, to taste 


Preheat the oven to 350°F. Lightly grease a 13x9-inch baking dish with 
olive oil. In a large pot of boiling water, cook the pasta for 5 minutes. 
Drain, rinse if desired, and set aside. In a large, heavy skillet, heat the 
oil on medium-high, add the beef and onions, and sauté, breaking up the 
beef as it cooks. Add the celery, mushrooms, and garlic, and cook for 3 
minutes. Mix in the seasonings, then spoon the meat mixture into the pot 
of drained pasta and stir in the sauce. Pour the contents into the baking 
dish and sprinkle the cheese on top. Cover loosely with aluminum foil 
and bake for 35 minutes. Makes 6 servings. 


1 jar (14 ounces) spaghetti sauce, or 2 cups homemade sauce 


1 cup (4 ounces) shredded mozzarella 
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Perfect Macaroni and Cheese 


A cheddar such as Grafton or Tillamook gives this dish legendary flavor. Heat up leftovers, covered, in the micro- 
wave, rather than in the oven, so that they don’t get too dry the second day. 


1 pound uncooked macaroni Preheat the oven to 350°F. Grease a 3-quart casserole. 

Cook the pasta in a large pot of boiling, salted water until al dente. 
TOPPING: Drain and set aside the pot. 
1 
ERT ASU SETI For topping: In a small skillet, melt the butter, add the bread crumbs, and 
I tablespoon butter sauté for 1 to 2 minutes. Remove and set aside. 
SAUCE: For sauce: In a heavy, medium saucepan, melt the butter over low heat. 


Stir in the flour with a whisk and cook for several minutes, stirring oc- 
casionally. In a separate saucepan, heat the milk to almost boiling, and 
add it to the butter and flour. Cook, stirring constantly, until the mixture 
thickens. Season with salt and pepper. 
Put one-third of the macaroni in the bottom of the casserole. Cover it 
with one-third of the cheese, then pour one-third of the sauce over the 
- cheese. Repeat, making two more layers. Spoon buttered bread crumbs 
over the top. Bake for 25 to 30 minutes. Makes 6 to 8 servings. 


3 tablespoons butter 

3 tablespoons flour 

2'2 cups milk 

salt and pepper, to taste 

4 cups (1 pound) shredded cheddar 
cheese i 


Egg Noodles With Spinach and Cheese 


1 package (10 ounces) frozen chopped Squeeze excess water from the thawed spinach. Heat the oil in a skillet 

spinach, thawed and sauté the spinach with the basil for 5 minutes. Cook the egg noodles 
1 tablespoon olive oil according to package directions. Drain, cover, and set aside. Add the 
Y, teaspoon dried basil ricotta to the spinach, mix to blend, season with salt and pepper, and cook 
8 ounces wide egg noodles over low heat for 5 minutes, or until heated through. Toss the noodles with 
1 cup ricotta cheese the spinach mixture and sprinkle with Romano cheese. Makes 4 servings. 


salt and pepper, to taste 
Ys cup grated Romano cheese 


Peanut Sesame Noodles 


2 pounds Chinese egg noodles In a large pot of boiling water, ccok the noodles for about 5 minutes, or 
4 cup sesame oil until just tender. Drain and rinse under cold water until chilled. Drain 
/ cup soy sauce again. Put the noodles into a large bowl and set aside. 

3 tablespoons Chinese black vinegar In a small bowl, use a whisk to combine the remaining ingredients. 
2 tablespoons peanut butter Stir the sauce into the cold noodles and mix well. If necessary, use your 
1 tablespoon hot pepper oil hands to distribute the sauce evenly. Chill overnight. Makes 10 to 12 servings. 


% cup finely sliced scallions 
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Pasta With Tuna, Tomatoes, and Olives 


| pound uncooked pasta 

2 cans (6 ounces each) oil- or water-packed 
tuna, drained and flaked 

2 cups chopped fresh tomatoes 

Y cup pitted Kalamata olives 

Y cup olive oil 

Ya cup chopped red onion 

Ys cup chopped fresh basil 

salt and pepper, to taste 


Cook the pasta in a large pot of boiling, salted water until al dente. While 
the pasta cooks, make the sauce by combining the remaining ingredients 
in a large serving bowl. Drain the pasta and toss with the sauce. Makes 4 
to 6 servings. 


Shells With Crabmeat Stuffing 


24 uncooked jumbo pasta shells 


i 


STUFFING: 

1 pound crabmeat, cooked and chopped 
] cup cottage cheese 

1 cup ricotta cheese 

1 cup freshly grated Parmesan cheese 

1 large egg 

Ys cup finely chopped fresh parsley 

Ys teaspoon freshly ground black pepper 
1 tablespoon dry sherry 


VELOUTE SAUCE: 

2 tablespoons butter 

2 tablespoons all-purpose flour 
2 cups chicken stock, heated 
pinch of nutmeg 


TOPPING: 
2 tablespoons seasoned dry bread crumbs 


Preheat the oven to 375°F. Grease a 13x9-inch baking dish. 

Cook the shells according to package directions. Drain and rinse, then 
fill the pot—with the noodles in it—with cold water, so that they won’t 
dry out or stick together. Set aside. 


For stuffing: In a large mixing bowl, combine the crabmeat, cheeses, egg, 
parsley, pepper, and sherry. 


For sauce: In a medium saucepan, melt the butter and stir in the flour. 
Gradually whisk in the heated stock, cooking and stirring until thick and 
smooth. Remove from the heat and add the nutmeg. 


To assemble: Stuff each shell with the crabmeat mixture and arrange in the 
baking dish. Pour the sauce over the stuffed shells, sprinkle bread crumbs 
on top, cover, and bake for 30 minutes. Makes 6 servings. 
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HOW MUCH IS ENOUGH? 


@ Allow these amounts for each single serving of pasta. 


LONG PASTA SHAPES (spaghetti, linguine, fettuccine): 
2 ounces uncooked = -inch-diameter bundle dry = 1 cup cooked 


SHORT PASTA SHAPES (elbows, macaroni, twists, shells, mostaccioli, ziti): 
2 ounces uncooked = just over / cup dry = 1 cup cooked 


EGG NOODLES: 


2 ounces uncooked = 2 cup dry = just over 2 cup cooked 


Seaside Lasagna 


SAUCE: 

Ys cup olive oil 

4 cloves garlic, finely chopped 

Ys cup minced scallions 

2 tablespoons butter 

Ys cup dry white wine 

1 teaspoon Dijon-style mustard 

12 tablespoons fresh lemon juice 

3 cups (8 ounces) sliced fresh mushrooms 

1 teaspoons dried basil 

YA teaspoon dried oregano 

] pound peeled, deveined, and halved 
medium shrimp 

¥%, pound bay scallops 

3 cans (6.5 ounces each) chopped clams; 
drain 2 cans; reserve the liquid from 
T can 

2 cups grated Parmesan cheese, divided 


PASTA: 


8 ounces uncooked lasagna noodles 


FILLING: 
1 container (15 ounces) ricotta cheese 
2 cups shredded mozzarella cheese 


For sauce: Ina large skillet, heat the olive oil. Add the garlic and scallions 


~ and sauté for 3 to 5 minutes. Add the butter, wine, mustard, and lemon 


juice, stirring until the mustard is dissolved. Add the mushrooms and 
cook until tender. Add the basil and oregano, then the shrimp and scal- 
lops, and cook until the shrimp is pink. Add the clams and the reserved 
liquid. Add '/ cup of the Parmesan cheese, stir, and heat until bubbly. 
Set the sauce aside. 

Preheat the oven to 350°F. Grease a 13x9-inch baking dish. 


For pasta: Cook the lasagna in a large pot of boiling, salted water until al 
dente. Drain, rinse, then fill the pot—with the noodles in it—with cold 
water, so that they won’t dry out or stick together. Set aside for assembly. 


To assemble: Cover the bottom of the baking dish with sauce, add a layer 
of noodles, then follow with one layer each of ricotta cheese, sauce, moz- 
zarella, a portion of the remaining Parmesan, and then noodles again. 
(Alternate the direction of the noodles to prevent slipping.) Repeat the 
layers until all of the ingredients are used, ending with sauce topped with 
cheese. Cover with foil and bake for 40 minutes, then cook uncovered for 
10 minutes, or until the cheese on top is golden brown. Remove from the 
oven and let stand for 15 minutes before serving. Makes 6 servings. 
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Rice Pilaf 


2 cups uncooked long-grain white rice 
4 chicken bouillon cubes (or substitute 


4 cups of chicken stock for the water and 


bouillon cubes) 
Ya cup (' stick) butter or margarine 
2 teaspoons salt 
] teaspoon dried marjoram 
1 teaspoon dried thyme 
1 teaspoon dried rosemary 
Ys teaspoon dried basil 


In a large, heavy saucepan, combine all of the ingredients with 4 cups of 
water. Bring to a boil, reduce the heat, cover, and simmer over low heat 
for 15 minutes or until the rice is tender and all of the liquid has been 
absorbed. Fluff with a fork. Makes 6 to 8 servings. 


Mexicali Wild Rice Casserole 


2 cups cooked wild rice 

2 cups whole-kernel corn 

1 can (4 ounces) green chiles, drained 
and diced a 

2 cups mild chunky salsa or picante 
sauce 

1 cup shredded Monterey Jack cheese 


Quick Beet Risotto 


3 cups chicken broth 

3 medium beets, cooked, then peeled 
and diced 

2 tablespoons butter 

1 medium onion, chopped 

1% cups uncooked arborio rice 

Y, cup red wine or water 

1 tablespoon balsamic vinegar 

salt and pepper, to taste 


Preheat the oven to 350°F. Lightly grease a 2-quart casserole or 11x7- 
inch baking dish. In a medium bowl, combine the rice, corn, and chiles. 
Spread the mixture in the casserole. Pour the salsa over the rice mixture 
and sprinkle with the cheese. Cover with a lid or foil and bake for 30 
minutes, or until bubbly. Uncover and bake for 5 minutes more to brown. 
Makes 4 servings. 


Bring the broth to a boil, add the beets, and set aside. Melt the butter in 
a large skillet and sauté the onion until soft. Add the rice and cook for 5 
minutes more. Add the wine and vinegar, stirring until absorbed. Cook 
for 20 to 30 minutes, adding the broth 1 cup at a time as it is absorbed, 
and the beets. Repeat until the rice is tender. Season with salt and pepper. 
Makes 4 to 6 servings. 
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THIRD PRIZE 
The 1991 Old Farmer’s Almanac Recipe Contest: “Apples” 


Apple Walnut Poppy Seed Coffee Cake 


CAKE: 

Yo cup vegetable oil 

1 cup sugar 

2 large eggs 

1 teaspoon vanilla extract 
2 cups all-purpose flour 

1 teaspoon baking powder 
1 teaspoon baking soda 

Ys teaspoon salt 

3 tablespoons poppy seeds 
1 cup sour cream 


2 cups peeled, cored and finely chopped apples 


TOPPING: 
1 cup chopped walnuts 
¥, cup brown sugar 


1 teaspoon ground cinnamon 
Ys cup (4 stick) butter, softened 


For cake: Preheat the oven to 350°F. Grease and flour a 13x9x2-inch 
baking pan. In a large bowl, mix together the oil and sugar. Beat in the 
eggs and vanilla and set aside. In another bowl, sift together the flour, 
baking powder, baking soda, and salt. Stir in the poppy seeds. Add the dry 
ingredients to the oil mixture alternately with the sour cream, beginning 
and ending with the dry ingredients. Fold in the apples and pour the batter 
evenly into the baking pan. 


For topping: Combine walnuts, sugar, cinnamon, and butter. Mix until 
crumbly and sprinkle over the batter. Bake for 35 to 45 minutes, or until 
a toothpick inserted in the center comes out clean. Cool in the pan for 10 
minutes. Makes 10 to 12 servings. 


—Julie DeMatteo, Clementon, New Jersey 


The Old Farmer’s Favorite Oatmeal Bread 


2 packages (2's teaspoons each) active 


dry yeast 


3 cups quick-cooking rolled oats 


4 cups boiling water 


7'/A to 8 cups bread flour, divided 


1 tablespoon salt 
Y% cup vegetable oil 
Ys cup molasses 


Grease three 9x5-inch loaf pans. Dissolve or proof the yeast in “4 cup 
of lukewarm (105° to 115°F) water in a small bowl. Place the oats into 
a large bowl and pour the boiling water over them. Cool to lukewarm. 
Stir in 2 cups of flour and the yeast mixture. Cover, put in a warm place, 
and allow to rise until doubled in bulk. Punch down and add the salt, oil, 
molasses, and enough remaining flour to make a firm dough. Knead on 
a floured board until the dough is smooth and pliable. Divide and shape 
into three loaves, then place each in a loaf pan. Cover and allow to rise 
until nearly doubled. Preheat the oven to 350°F. Bake for 40 minutes, or 
until the bread is well browned and sounds hollow when tapped. Cool on 
racks before slicing. Makes 3 loaves. 
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Ys cup grated Parmesan cheese 

¥, cup finely shredded sharp cheddar cheese 
1 tablespoon chopped fresh parsley 

1 teaspoon finely ground dried rosemary 


BREADS, MUFFINS, & PASTRIES 


THE RISING AGENT 


Il To proof, or grow, active dry yeast: Dissolve the dry yeast in lukewarm water (105° to 115°F) to activate it. Bubbles will 
be evident within a few minutes, indicating that the yeast is viable. 


I To proof dough: Cover the dough with a clean towel or cloth and provide a warm, humid, draft-free environment to 
encourage optimal rising. 


@ Rapid-rise, or instant, yeast does not need to be proofed. It can be added directly to the dry ingredients. Dough made 
with rapid-rise yeast needs to rise only once—atter it is formed into loaves or shaped—before baking. If wet ingredients 
are added to rapid-rise yeast, they should be at least 105°F. 


@ A “sponge” is the active ingredients in a prefermentation process. Typically, a sponge is all of the liquid, half of the flour, 
and the yeast in a bread recipe mixed together to jump-start the rising process. 
POR TEHE:BEST BREADS 


@ If you have part of a jar of yeast in the refrigerator that you don’t plan to use right away, freeze it. It will keep there 
almost indefinitely. 


I Yeast performs best in high humidity and warm—not hot—air. When making yeast bread, place the dough in a greased 
ceramic bowl in a closed oven with a pan of boiling water on a lower shelf. When that water cools, replace it with more 
boiling water. (Do not heat the oven first. The steaming water will create a suitable environment.) 


Herb Cheese Bread 


1 package (2 teaspoons) active dry yeast = Grease two 8x4-inch loaf pans. Dissolve the yeast in '/ cup of lukewarm 


1 tablespoon sugar (105° to 115°F) water and sprinkle with the sugar. Let it dissolve, or 
5 to 6 cups all-purpose flour proof. Ina large bowl, mix 5 cups of flour with 1’42 cups warm water, 
1 tablespoon salt salt, and butter. Add the yeast and continue mixing until the dough 
Vs cup (2 stick) butter, softened is well blended. Turn the dough out onto a floured board and knead 


for at least 10 minutes, until the dough is smooth and pliable, adding 
flour as needed to prevent sticking. Place the dough in a greased bowl 
and turn to coat all sides. Cover the dough with a towel and let rise in a 
warm place until doubled in size (about 2 hours). Punch down the dough 
and turn it out onto a lightly floured board. Knead in the cheeses and 
herbs. Divide the dough in half and place each half in a loaf pan. Cover 
and let rise until the bread is slightly higher than the sides of the pans. 
Preheat the oven to 375°F. Bake for 30 minutes, or until the bread sounds 
hollow when tapped. Makes 2 loaves. 
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Quick French Bread 


1 package (2'/ teaspoons) active dry yeast Dissolve or proof the yeast in 2 cup of lukewarm (105° to 115°F) water 
and set aside. In a large bowl, stir together 1 cup warm water with sugar 
and salt. Add the yeast mixture and the melted butter, and stir until 
blended. Beat in the flour, 1 cup at a time, to form a soft dough. Turn the 
dough out onto a floured board and knead for 1 minute. Let the dough 
rest for 10 minutes. Knead again, and let it rest again for 10 minutes 


2 tablespoons sugar 

Y) teaspoon salt 

1 tablespoon butter, melted 
4 to 5 cups all-purpose flour 


melted butter, for the top 
more. Divide the dough in half and use your hands to gently shape each 
half into an 8x 12-inch rectangle. Starting at the long end, roll up tightly. 
Place the dough seam side down on an ungreased baking sheet. Using a 
sharp knife, slash the top every 2 inches, cover, and let rise until doubled 
in size. Preheat the oven to 400°F. Bake for 30 to 40 minutes, or until the 
bread sounds hollow when tapped. Place on racks to cool and brush the 
tops with melted butter. Makes 2 loaves. 

Dinner Rolls 

2 packages (214 teaspoons each) active Grease your baking sheet(s) or muffin pan(s). Dissolve or proof the yeast 

dry yeast in 4 cup of lukewarm (105° to 115°F) water and set aside. Put the milk 

1 cup milk into a saucepan, heat to scalding, then add the sugar, butter, and salt, stir- 

Ya cup sugar ring until the butter melts. Set aside and cool to lukewarm. Ina large bowl, 

“cup (1 stick) butter combine the yeast and milk mixtures and blend in the beaten egg. Stir in 

V4 teaspoon salt the flour, | cup at a time, to form a stiff dough. Turn the dough out onto 


a floured board and knead until smooth. Place in a greased bowl, turn to 
grease the top, cover, and let rise until doubled in size. Punch down and 
divide into 24 to 36 pieces. Shape each piece into a ball and place on the 
baking sheet(s) or in the muffin pan(s). Cover and let rise until doubled. 
Preheat the oven to 400°F. Bake for 15 to 20 minutes, or until the rolls 
are browned. Makes 2 to 3 dozen rolls. 


1 large egg, beaten 
5 to 6 cups all-purpose flour 
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Cinnamon Rolls 


ROLLS: 
2 cups milk 
Yo cup brown sugar 
1 package (2'% teaspoons) active dry 
yeast 
1 cup quick-cooking rolled oats 
5 to 6 cups all-purpose flour, divided 
2 large eggs, beaten 
1 tablespoon salt 
1 cup (2 sticks) softened butter, divided 
¥%, cup walnuts, chopped 
’/ cup raisins (optional) 
1 cup sugar mixed with 1 tablespoon 
ground cinnamon 
1 large egg yolk, beaten 


FROSTING: 

3 tablespoons butter, melted 
1% cups confectioners’ sugar-~ 
1 to 2 tablespoons heavy cream 
Y, teaspoon vanilla extract 
pinch of salt 


Soft Pretzels 


1 package (21 teaspoons) active dry yeast 


2 teaspoons sugar 

3% to 4 cups all-purpose flour 

12 teaspoons salt 

2 tablespoons vegetable oil 

1 egg, beaten with 1 tablespoon milk, 
for a glaze 

coarse salt, for topping 


For rolls: Heat the milk to lukewarm (105° to 115°F). In a large bowl, 
combine the brown sugar, yeast, milk, oats, and 114 to 2 cups of flour. 
The mixture should be the consistency of bubbly pancake batter. Set it 
aside for 20 minutes to allow the yeast to work. Add the eggs, salt, and 
cup of the softened butter and stir well. Add enough of the flour to make 
a soft dough. Turn the dough out onto a floured board and knead it until it 
is smooth and pliable, adding more flour as needed to keep from sticking. 
Put the dough into a large greased bowl, cover it with a damp towel, and 
set it aside for at least 1 hour, letting it rise until it has doubled in size. 

Grease one or two sheet pans. Divide the dough in half, and roll each 
half out into a 15x10-inch rectangle '2-inch thick. Spread the remaining 2 
cup softened butter onto the rectangles. Distribute the walnuts and raisins 
(if desired) evenly, and sprinkle with most of the cinnamon sugar. Roll up 
the long edge of the dough, jelly-roll style, and pinch the seams closed. 
Slice each roll of dough into 12 pinwheel pieces and place them on the 
sheet pans. Brush them with egg yolk and sprinkle with the remaining 
cinnamon sugar. Let them rise again 45 minutes to an hour, until doubled. 
Preheat the oven to 350°F. Bake for 25 to 30 minutes, or until they are 
cooked through and lightly brown. 


For frosting: Combine the frosting ingredients and spread gently over the 
warm rolls. Makes 2 dozen rolls. 


Lightly grease two heavy baking sheets. Place 4 cup of lukewarm (105° to 
115°F) water in a large bowl and dissolve the yeast and sugar in it. Let the 
yeast proof for 5 minutes, or until bubbly. Add 1 cup of lukewarm water, 3/2 
cups of flour, salt, and oil and stir until well combined. Turn the dough out 
onto a lightly floured board and knead until smooth and pliable, adding the 
remaining 4 cup of flour as needed to prevent sticking. Divide the dough 
into 24 pieces and roll each into a thin rope about 12 inches long. Make each 
into a pretzel shape: Form a circle, leaving enough on each end to twist one 
around the other. Fold the twist down the middle of the circle and spread the 
ends to overlap the sides. Place the pretzel on a baking sheet. When all are 
formed, cover them loosely with a towel and let them rest in a warm place 
for 15 minutes, or until puffy. Preheat the oven to 425°F. Lightly brush the 
ege-milk glaze over the pretzels and sprinkle them with coarse salt. Bake 
for 8 to 12 minutes, or until lightly browned. Cooking too long could dry the 
interior, making them crisp, not soft. Makes 2 dozen pretzels. 
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Homemade Pizza 


A soft crust with a fresh, pizzeria flavor. If you prefer your pizza thick, make one crust instead of two. 


2 tablespoons butter 
1 teaspoon sugar 
1 teaspoon salt 


1 package (2! teaspoons) active dry yeast 


3 cups flour 

olive oil 

pizza sauce (optional; recipe below) 
shredded mozzarella cheese 


Pizza Sauce 


1 can (6 ounces) tomato paste 

1 can (8 ounces) tomato sauce 

1’/ teaspoons Italian seasoning mix 
3 to 4 teaspoons sugar 


In a 2-quart saucepan, heat 1 cup of water, butter, sugar, and salt, stirring 
until butter melts. Cool to lukewarm (105° to 115°F). Sprinkle yeast over 
mixture, and let proof for a few minutes until dissolved completely. Stir in 
the flour. Turn dough out onto a lightly floured board and knead briefly until 
it is smooth and elastic. Grease a 2-quart bowl with olive oil, put dough in 
the bowl, and turn to coat entirely with oil. Cover and put in a warm place 
to rise until doubled—about 45 minutes. Preheat the oven to 450°F. Punch 
dough down and divide in half. Roll out each half on a lightly floured surface 
to form two pizza crusts. Oil two round pans 12 to 14 inches in diameter with 
olive oil (or use 15x10-inch pans) and place the dough in each pan. Top with 
tomato sauce (optional) and sprinkle the mozzarella cheese over the top. Use 
any of your favorite toppings. Bake on the lowest rack of the oven for 15 to 
20 minutes, or until hot and bubbling. Makes two thin pizzas. 


Mix all of the ingredients and let stand while the pizza dough is rising. 
Makes enough for two pizzas. 
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Quick Breads and Muffins 


Quick Biscuits 
2 cups all-purpose flour Preheat the oven to 450°F. Sift together the flour, baking powder, and 
2 teaspoons baking powder salt. Using a pastry blender, cut in the butter until the mixture is crumbly. 
1 teaspoon salt Add the milk slowly, stirring with a fork to form a soft dough. Drop by 
Ys cup (2 stick) butter teaspoonfuls onto an ungreased baking sheet and bake for 10 to 15 min- 
1 cup milk utes. Makes 1 dozen biscuits. 


FOR ROLLED BISCUITS: 

Follow the recipe, but reduce the milk by about 4 cup. Turn the dough out onto a floured board and knead several 
times. Roll out to a /-inch thickness and cut with a 2-inch biscuit cutter or the 32-inch rim of a clean tuna can. 
Place on an ungreased baking sheet and bake for 10 to 15 minutes. 


Corn Bread 


This bread can also be baked in a greased and preheated 8- or 9-inch cast-iron skillet. 


1 cup cornmeal : Preheat the oven to 425°F. Grease a square 8-inch baking pan. In a me- 
I cup all-purpose flour dium bowl, sift together the cornmeal, flour, baking powder, sugar, and 
1 tablespoon baking powder salt. In a separate bowl, beat together the egg, milk, and butter. Add the 
2 teaspoons sugar wet ingredients to the to dry, stirring until well blended. Pour into the pan 


1 teaspoon salt and bake for 20 to 25 minutes. Makes 16 squares. 


1 large egg 
1% cups milk (for lighter texture, substitute orange or cranberry juice) 
Y cup ('/2 stick) butter, melted 


Boston Brown Bread 


This traditional loaf is steamed on the stovetop, not baked in the oven. 


1 cup cornmeal Grease the insides of three round, 1-pound coffee cans. In a large bowl, 
1 cup graham flour combine all of the ingredients, including raisins, if desired, and stir until 
well blended. Fill each can with one-third of the batter. Cover the can 
tops tightly with foil or wax paper secured with string. Place the cans on 
a rack inside a large kettle or soup pot and add warm water to the kettle 
until the level reaches halfway up the sides of the cans. Cover the kettle 
with a lid and bring the water to a boil. Reduce the heat and simmer for 
2% to 3 hours, or until the bread is firm and a toothpick inserted into the 
center comes out clean. Add more water to the kettle during cooking, as 
necessary. Makes 3 loaves. 


1 cup rye flour 

1 cup molasses 

1 cup buttermilk 

2 teaspoons baking soda 
Yr teaspoon salt 

1 cup raisins (optional) 
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Sour Cream Banana Bread 


VY cup (1 stick) butter, softened 

] cup sugar 

2 large eggs, beaten 

Yo cup sour cream 

2 ripe bananas, mashed 

1 teaspoon vanilla extract 

2 cups bread flour 

2 teaspoons baking powder 

1 teaspoon baking soda 

Y, cup chopped pecans or walnuts 


Pumpkin Bread 


2'/ cups sugar 

*/ cup canola or safflower oil 

1 can (15 ounces) pumpkin, or 2 cups 
cooked, mashed, fresh pumpkin 

4 large eggs 

3% cups all-purpose flour 

2 teaspoons baking soda 

4 teaspoon baking powder 

Ys teaspoon salt 

1'/ teaspoons ground cloves 

1'/ teaspoons ground cinnamon 

¥; cup milk 


’/; cup dried or fresh cranberries, or raisins 
’/s cup chopped walnuts or pecans (optional) 


Comforting Gingerbread 


Ya cup corn oil 

% cup light-brown sugar 

2 cups all-purpose flour 

1 cup whole wheat flour 

Y cup milk 

2 large eggs, slightly beaten 
Ys cup dark molasses 

2 teaspoons ground ginger 


Preheat the oven to 350°F. Grease a 9x5-inch loaf pan. In a large bowl, 
cream the butter and sugar until light and fluffy. Add the eggs, sour cream, 
bananas, and vanilla and mix well. In a separate small bowl, combine the 
flour, baking powder, and baking soda. Add the dry ingredients to the wet 
and mix well. Stir in the pecans. Pour the batter into the loaf pan. Bake 
for 55 to 60 minutes, or until a toothpick inserted in the center comes out 
clean. Makes 1 loaf. 


Preheat the oven to 300°F. Grease two 9x5-inch or three 8'4x4'4-inch loaf 


pans. Ina large bowl, stir together the sugar, oil, and pumpkin. Beat in the 


eggs one at a time. In a separate bowl, sift the dry ingredients together, 
then add them to the pumpkin mixture alternately with the milk, stirring 
to blend. Fold in the cranberries and walnuts, if desired. Spread the batter 
into the loaf pans. Bake for 1 hour, 15 minutes (check at 1 hour, if using 
the smaller loaf pans), or until a toothpick inserted into the center comes 
out clean. Cool for 10 minutes before removing from the pans. Makes 2 
large or 3 small loaves. — 


Preheat the oven to 350°F. Grease an 8- or 9-inch square baking pan. In 
a large mixing bowl, combine the oil and brown sugar. In another bowl, 
sift the flours together, then add to the brown sugar mixture and stir until 
well blended. Add the milk, eggs, and molasses and stir to blend. Fold in 
the ginger. Pour into the pan. Bake for 30 minutes, or until a toothpick 
inserted into the center comes out clean. Serve warm with applesauce 
or whipped cream, or dusted with confectioners’ sugar. Makes 9 servings. 
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Orange Nut Bread With Orange-Cream Cheese Spread 


Slice the nut bread thinly and make little sandwiches using the cream cheese spread. 


BREAD: 

2 cups sifted all-purpose flour 

% teaspoon salt 

] teaspoon baking powder 

Ys teaspoon baking soda 

¥ cup sugar 

Y; cup butter, softened 

2 large eggs 

1 cup freshly squeezed orange juice 
with pulp 

Y, teaspoon vanilla extract 

Y teaspoon orange extract 

1 cup chopped walnuts 


SPREAD: 
3 packages (8 ounces each) cream 
cheese, softened  =§=-«s-§«_ SS 


For bread: Preheat the oven to 350°F. Generously grease three miniature 
(6x3’-inch) loaf pans. Into a medium bowl, sift the flour with the salt, 
baking powder, and baking soda. In a large bowl, cream the sugar with 
the butter, then beat in the eggs, one at a time. Add the orange juice to the 
sugar mixture alternately with the flour mixture, stirring to combine. Add 
the extracts and nuts and stir well. Pour the batter into the loaf pans. Bake 
for 35 to 40 minutes, or until a toothpick inserted into the center comes 
out clean. Remove the pans from the oven. After 10 minutes, remove the 
loaves from the pans, cool completely, and wrap. Chill well before slic- 
ing. Makes 3 small loaves. 


NOTE: 
If desired, bake the batter in one 8’2x4'/-inch loaf pan for about 1 hour. 


For spread: Using a food processor with a steel blade, combine the cream 
cheese, orange chunks, and sugar. Refrigerate for a few hours to blend 
the flavors. Slice the nut bread thinly and make little sandwiches using 
the cream cheese spread. Makes 11 cups. 


1 navel orange with peel, cut into chunks, seeds removed 


Y, cup confectioners’ sugar 


Zucchini Bread 


2 cups shredded zucchini 

3 large eggs 

2 cups sugar 

1 cup vegetable oil 

1 teaspoon vanilla extract 

3 cups all-purpose flour 

1 teaspoon baking powder 

2 teaspoons baking soda 

14 teaspoons ground cinnamon 
Yo teaspoon ground nutmeg 

Y cup raisins (optional) 

Y_ cup chopped walnuts (optional) 


Preheat the oven to 350°F. Grease two 8/x4'/ loaf pans. Press the zuc- 
chini between paper towels to remove any excess moisture and set aside. 
In a large mixing bowl, beat together the eggs and sugar. Add the oil and 
vanilla. In a separate bowl, combine the flour, baking powder, baking 
soda, cinnamon, and nutmeg. Stir the dry ingredients into the wet until 
well blended. Fold in the zucchini, then fold in raisins and walnuts, if 
using. Pour the batter into the loaf pans and bake for | hour, or until a 
toothpick inserted into the center comes out clean. Makes 2 loaves. 
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BREADS, MUFFINS, & PASTRIES 


MAKING MUFFINS 
i Stir the batter by hand; beating with an electric mixer will produce tough muffins. 


H@ As a general rule, the thinner the batter, the lighter the muffins will be when baked. 


BB Buttermilk makes muffins moist. Whenever adding buttermilk to a recipe, add 2 teaspoon of baking soda per cup of 


buttermilk. 


I Almost any muffins benefit from cinnamon sugar sprinkled on top before baking. Or make a crumb topping: In a food 
processor, combine | cup flour, 1 cup brown sugar, | cup granola or quick-cooking rolled oats, 2 teaspoons ground cinnamon, 
and ¥ cup (1 stick) cold butter cut into small bits. Pulse until the mixture forms fine crumbs. Spread on the tops. 


If, after portioning the batter, you end up with any empty cups in your muffin pan, put a little water in them to keep them 


from scorching in the oven. 


Wild Blueberry-Sour Cream Muffins 


Ys cup ('/ stick) butter 

¥, cup sugar 

2 large eggs 

1Y3 cups all-purpose flour 
Y teaspoon baking soda 

Ys teaspoon salt 

¥%, cup sour cream 

% teaspoon vanilla extract 
1 cup fresh wild blueberries 


~ Preheat the oven to 425°F. Grease a standard 12-cup muffin pan or line 


with paper baking cups. In a large bowl, cream together the butter and 
sugar. Beat in the eggs one at a time. In a separate bowl, sift together the 
dry ingredients and add to egg mixture, alternating with the sour cream. 
Beat in the vanilla, then fold in the berries. Fill the cups half full. Bake for 
12 to 15 minutes. Remove the muffins from the pan and cool on a wire 
rack. Makes 12 muffins. 


Apple Cranberry Carrot Muffins 


2 cups unpeeled, cored, shredded apples 


1% cups sugar 

1 cup chopped cranberries 

1 cup peeled, shredded carrots 
1 cup chopped walnuts 

2'/ cups all-purpose flour 

1 tablespoon baking powder 
2 teaspoons baking soda 

4 teaspoon salt 

2 teaspoons ground cinnamon 
2 teaspoons ground coriander 
2 large eggs, beaten 

Yo cup safflower oil 


Preheat the oven to 375°F. Grease a standard 12-cup muffin pan or line 
with paper baking cups. In a large bowl, thoroughly mix the apples and 
sugar. Stir in the cranberries, carrots, and nuts. Ina medium bowl, combine 
the dry ingredients, then add to the apple mixture. Stir in the eggs and 
oil, and mix gently but thoroughly. Divide the batter evenly among the 
cups and bake for 25 to 30 minutes. Cool for 5 minutes in the pan before 
removing the muffins to cool on a wire rack. Makes 12 muffins. 
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BREADS, MUFFINS, & PASTRIES 


Lemon Poppy Seed Muffins 


| MUFFINS: For muffins: Preheat the oven to 375°F. Grease a standard 12-cup muf- 
6 tablespoons (° stick) butter fin pan or line with paper baking cups. In a large bowl, cream together 
1 cup sugar the butter and sugar. Beat in the eggs one at a time. In a separate bowl, 
2 large eggs combine the flour and baking powder. Add the dry ingredients to the egg 
1% cups flour mixture alternately with the milk and lemon rind. Stir in the poppy seeds 
2 teaspoons baking powder and ground walnuts. Fill the cups half full. Bake for 15 to 20 minutes. 
Ys cup milk Remove the muffins from the pan and cool on a wire rack. 

grated rind of 1 lemon For glaze: In a small bowl, mix the sugar and lemon juice until smooth. 
Yr cup poppy seeds Drizzle on the warm muffins. Makes 10 to 12 muffins. 


“2 cup walnuts, finely ground (optional) 


GLAZE: © 
Ys cup sugar 
juice of 1 lemon 


MUFFINS AS YOU LIKE THEM 


L] Use this basic recipe as a guide for inventing your own made-from-scratch muffins. Mix together the following ingredients, using 
your choice of the suggested alternatives, singly or in combination. Within the ranges given, vary the amounts of wet and dry 
ingredients to create the consistency you desire. 


2 to 3 cups all-purpose flour (substitute 2 to 4 tablespoons oil or melted butter OPTIONAL ADDITIONS: 


up to 1 cup whole wheat flour, (increase to 2 cup for a more Yo cup chopped nuts, chopped apple, 
wheat bran, rolled oats, cornmeal, cakelike consistency) mashed banana, canned pumpkin, 
or crushed dry cereal) 1 cup liquid (milk, cream, orange juice, applesauce, raisins, or other 

Y) teaspoon salt or buttermilk) Note: If you use dried fruit 

Yr to /s cup sweetener (white or brown buttermilk, add 2 teaspoon of 
sugar, honey, or maple syrup) baking soda per cup. 

2" teaspoons baking powder 1 egg, slightly beaten 


Preheat the oven to 400°F. Grease a standard 12-cup muf- 
fin pan or line with paper baking cups. Mix ingredients 
together. Fill the cups three-quarters full. Bake for 20 min- 
utes, or until lightly browned and a toothpick inserted into 
the center comes out clean. Makes 12 muffins. 
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CAKE: 

1% cups sifted all-purpose flour 

1 tablespoon baking powder 

Ys teaspoon salt 

Ys cup ('/ stick) butter 

Ys cup sugar 

1 large egg 

Yo cup milk 

Yy cup crushed pineapple, drained 


TOPPING: 

Ys cup brown sugar 

2 tablespoons all-purpose flour 
2 teaspoons ground cinnamon 
Ys cup (V2 stick) butter, melfed _ 


Sour Cream Coffee Cake 


Pineapple Coffee Cake 


For cake: Preheat the oven to 375°F. Grease an 8- or 9-inch square baking 
pan. In a medium bowI, stir together the sifted flour, baking powder, and 
salt, and set aside. In a large bowl, cream together the butter and sugar with 
an electric mixer until light and fluffy. Mix in the egg and milk. Add the 
dry ingredients, stirring until well combined, then fold in the pineapple. 
Pour batter evenly into the baking pan. 


For topping: In a small bowl, combine the brown sugar, flour, and cin- 
namon. Add the melted butter and stir to combine. Sprinkle the topping 
over the batter. Bake 25 to 35 minutes, or until a toothpick inserted into 
the center comes out clean. Makes 9 servings. 


This wonderfully easy cake calls for less butter and fewer eggs than most versions. 


FILLING: 

2 tablespoons sugar 

] teaspoon ground cinnamon 
Yr cup chopped nuts 


CAKE: 

¥%, teaspoon baking soda 

1 cup sour cream 

Ys cup (4 stick) butter 

1 cup sugar 

1 large egg 

1% cups all-purpose flour 

14 teaspoons baking powder 


For filling: In a small bowl, stir together the sugar, cinnamon, and nuts 
and set aside. 


For cake: Preheat the oven to 350°F. Grease and flour an 8- or 9-inch | 
square baking pan. In a small bowl, stir the baking soda into the sour cream 
and let stand for 5 to 10 minutes. (The sour cream will increase slightly in 
volume.) In a large mixing bowl, cream the butter for 2 minutes with an 
electric mixer, then gradually add the sugar. Add the egg and beat until 
thoroughly combined. Add the sour cream mixture, then beat in the flour 
and baking powder. Beat at medium speed for 2 minutes. 

Pour half of the batter into the prepared pan. Sprinkle with the filling. 
Spoon the remaining batter over the filling. Bake for 30 to 40 minutes, or 
until a toothpick inserted into the center comes out clean. Let stand for 10 
minutes before removing from the pan. Makes 9 servings. 


102 = The Old Farmer's Almanac Everyday Recipes 


FIRST PRIZE 


The 2000 Old Farmer’s Almanac Recipe Contest: “Layer Cakes” 


Old-Fashioned Buttermilk Wedding Cake 


CAKE: 


1 cup (2 sticks) butter or margarine, 


softened 
3 cups sugar 
4 cups cake flour 
1 teaspoon baking soda 
2 teaspoons baking powder 
Ys teaspoon salt 
2 cups buttermilk 
1 teaspoon vanilla extract 
Y teaspoon butter flavoring 
Y, teaspoon almond extract 
6 large egg whites 


FROSTING: ee 
8 ounces cream cheese, softened 
3 cups confectioners’ sugar 
2 teaspoons vanilla extract 


Preheat the oven to 350°F. Grease and flour three 9-inch round cake pans. 


For cake: In a large bow] and with an electric mixer, cream the butter and 
sugar until fluffy. Add the flour, baking soda, baking powder, and salt. 
Pour in the buttermilk and begin mixing slowly. Continue to mix until well 
blended. Add the flavorings and stir. Wash and dry the beaters. 

In a separate bowl, beat the egg whites until stiff. Fold the egg whites 
into the cake batter. Divide the batter evenly among the prepared pans. 
Bake for 20 minutes at 350°F, then lower the heat to 300°F and bake for 
about 25 minutes more, or until a toothpick inserted into the center comes 
out clean. Remove the cakes from the oven and cool on racks. After 10 
minutes, remove the cakes from the pans and continue cooling on racks. 


For frosting: Combine all of the ingredients in a mixing bowl and beat 
until smooth. When the cake is completely cooled, frost the layers and 


assemble. Makes 12 to 16 servings. —Diane Niebling, Overland Park, Kansas 
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SECOND PRIZE 
The 2000 Old Farmer’s Almanac Recipe Contest: “Layer Cakes” 


Peachy Almond Cake 


CAKE: 

1 cup (2 sticks) butter, softened 
2 cups sugar 

4 large eggs 

3 cups all-purpose flour 

34 teaspoons baking powder 
Ys teaspoon salt 

14 cups milk 

1 teaspoon vanilla extract 

1 teaspoon almond extract 


FILLING: <i 

1 cup (7-ounce package) almond paste 

2 ripe peaches, peeled, pitted, and sliced 

1 cup peach preserves, softened in 
microwave oven or stirred, divided 


FROSTING: 

2 cups heavy cream 

% cup confectioners’ sugar, or to taste 
4 teaspoon almond extract, or to taste 
1 teaspoon vanilla extract, or to taste 
caramel sauce (optional) 

peach slices (optional) 

mint sprigs (optional) 


Preheat the oven to 350°F. Grease and flour two 9-inch round cake pans. 


For cake: Ina large bowl and with an electric mixer, cream the butter and 
sugar until fluffy. Add the eggs, one at a time, beating briefly after each 
and then until the mixture is as light as whipped cream. In another bowl, 
sift together the flour, baking powder, and salt, and set aside. 

In a small bowl, blend the milk and extracts. Alternately add the dry 
ingredients and the milk to the butter mixture, stirring to blend after each. 
Spread the batter equally in the prepared pans and bake for 30 to 40 min- 
utes, or until a toothpick inserted into the center comes out clean. Remove 
the cakes from the oven and cool them on wire racks. 


For filling: Place one cake layer on a serving plate. Divide the almond 
paste in half and roll each portion into a 9-inch round (roll the paste 


- between two layers of waxed paper or plastic wrap). Place one sheet of 


almond paste over the first cake layer. In a small bowl, mix the peach slices 
with 4 cup of the peach preserves and spread over the almond paste. Add 
the second cake layer and brush with the remaining '4 cup peach preserves. 
Top with second round of almond paste. 


For frosting: Whip the cream until stiff, then add the sugar and extracts to 
taste, stirring to blend. Frost the cake with the whipped cream and refriger- 
ate until serving time. If desired, drizzle a little caramel sauce on the dessert 
plates before putting the cake on it and garnish each serving with a few 
peach slices and a sprig of fresh mint. Makes 8 to 10 servings. 


—TerryAnn Moore, Oaklyn, New Jersey 
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THIRD PRIZE 


The 2000 Old Farmer’s Almanac Recipe Contest: “Layer Cakes” 


Millennium Chocolate Cake With Mocha Frosting 


CAKE: 

/; cup butter, softened 
1% cups sugar 

2 large eggs 

1 teaspoon vanilla extract 


2'/ ounces unsweetened baking chocolate, 


melted and cooled 
2'/ cups sifted cake flour 
14 teaspoons baking soda 
Y; teaspoon salt 
1% cups sour milk or buttermilk 


FROSTING: 

6 cups confectioners’ sugar 

1 cup (2 sticks) unsalted butter, softened 

Yr cup unsweetened cocoa powder 

’/; cup strong brewed coffee (use part 
coffee-flavored liqueur, if desired) 

1 tablespoon vanilla extract 


THIRD PRIZE 


Preheat the oven to 350°F. Grease two 9-inch round cake pans, then line 
the bottoms with waxed or parchment paper. Grease the paper well. Dust 
with flour and shake out the excess. 


For cake: In a large bowl and with an electric mixer, cream the butter and 
sugar until fluffy. Add the eggs and vanilla, and beat on high speed for 5 
minutes, scraping the bowl occasionally. Add the chocolate and stir to blend. 

In a separate bowl, whisk the flour with the baking soda and salt. Add 
the flour to the cake batter alternately with the sour milk, mixing well 
after each addition. Divide the batter equally between the two prepared 
pans and bake for 30 to 35 minutes, or until a toothpick inserted into the 
center comes out clean. Remove the cakes from the oven and let them cool 
in the pans on wire racks for 10 minutes. Then invert the cakes from the 
pans to cool completely on the racks. Carefully peel off the waxed paper. 


For frosting: In a medium bowl and with an electric mixer, beat the con- 
fectioners’ sugar with the butter until smooth. Add the cocoa, coffee (and 
liqueur, if using), and vanilla, and beat on low speed until well blended. 
Beat for 1 minute more at medium speed. Chill for 20 to 30 minutes, or 
until the mixture reaches spreading consistency. Frost the layers and as- 
semble. Makes about 12 servings. 


—Josephine D. Piro, Easton, Pennsylvania 


The 2004 Old Farmer’s Almanac Recipe Contest: “Apples” 


Easy Three-Bowl Apple Cake 


4 apples, peeled, cored, and diced 
1% cups sugar 

1 tablespoons lemon juice 

3 cups all-purpose flour 

2 teaspoons baking soda 

2 teaspoons cinnamon 

dash of salt 

2 large eggs, beaten 

1 cup oil 

14 teaspoons vanilla extract 


Preheat the oven to 350°F. Grease a 13x9-inch baking pan. In bowl 1, 
combine the apples, sugar, and lemon juice and mix well. In bowl 2, sift 
together the flour, baking soda, cinnamon, and salt. In bow] 3, lightly mix 
the beaten eggs, oil, and vanilla. Combine bowl 1 (the apple mixture) and 
bowl 3 (the egg mixture) and add to bowl 2 (the dry ingredients). Mix well 
(the batter will be stiff). Spread the batter into the prepared pan. Bake for 
45 minutes, or until browned or a toothpick inserted near the center comes 
out clean. Makes about 20 servings. Helen D. Lomupo, Gilboa, New York 
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HONORABLE MENTION 
The 2000 Old Farmer’s Almanac Recipe Contest: “Layer Cakes” 


Oatmeal Date Cake With Cinnamon-Cream Cheese Frosting 


CAKE: 

1% cups boiling water 

1 cup rolled oats 

1% cups all-purpose flour 

1 teaspoon baking soda 

] teaspoon cinnamon 

Ys teaspoon grated nutmeg 

Ya cup (1 stick) butter or margarine, 
softened 

1 cup granulated sugar 

1 cup brown sugar 

2 large eggs 

1 teaspoon vanilla extract 

Ys cup chopped dates 


FROSTING: 

8 ounces cream cheese, softened 
Ya cup (1 stick) butter, softened 

4 cups confectioners’ sugar, sifted 
2 teaspoons vanilla extract 

2 teaspoons cinnamon 


Best Chocolate Cake 


3 ounces unsweetened baking chocolate 
1% cups strong coffee, divided 

¥% cup (1% sticks) butter 

2'/ cups packed brown sugar 

2 large eggs 

] teaspoon vanilla extract 

2 cups sifted all-purpose flour 

1 teaspoon baking soda 

4 teaspoon salt 


FROSTING: 
Use the Mocha Frosting on page 105 or 
your favorite frosting recipe 


For cake: Pour the boiling water over the rolled oats, stir, and let stand 
for about 40 minutes. Preheat the oven to 350°F. Grease and flour two 
8-inch round cake pans. In a medium bowl, whisk together the flour, bak- 
ing soda, cinnamon, and nutmeg and set aside. In a large bowl and with 
an electric mixer on medium speed, beat the butter. Add the sugars and 
beat until fluffy. Add the eggs, one at a time, beating after each. Add the 
vanilla and the cooled oat mixture and stir to blend well. On low speed, 
beat in the flour mixture a little at a time. Add in the dates and stir until 
well blended. Pour an equal amount of batter into each cake pan and bake 
for 40 minutes, or until a toothpick inserted into the center comes out 
clean. Remove the cakes from the oven and let them cool on racks in the 
pans for 10 minutes. Invert the cakes onto the racks and continue cooling. 


For frosting: In a large bowl and with an electric mixer, whip the cream 
cheese and butter together until fluffy. Add the sugar, vanilla, and cinna- 
mon. Mix until smooth. Frost the layers and assemble. Makes 10 to 12 servings. 


—Jennifer Walsh, Creston, lowa 


Preheat the oven to 350°F. Grease two 9-inch cake pans. Line each one with 
waxed paper. Butter the waxed paper. In a saucepan, melt the chocolate 
in '/ cup coffee over very low heat, stirring constantly. Set aside to cool. 
In a medium bowl and with an electric mixer, cream the butter and brown 
sugar. Add the eggs, one at a time, beating after each. Add the vanilla and 
chocolate and beat well. In a separate bowl, combine the dry ingredients. 
Add alternately to butter mixture with 1 cup coffee, mixing just enough 
to blend. Pour the batter into the prepared pans. Bake for 30 minutes, or 
until a toothpick inserted into the center comes out clean. (Do not remove 
the cake too soon or it will fall.) Cool the cakes for 10 minutes in the pans. 
Remove them from the pans (the layers are fragile; handle carefully) and 
cool them on a rack. Frost and assemble the cake. Makes 12 to 16 servings. 


106 = The Old Farmer’s Almanac Everyday Recipes 


me a 


HONORABLE MENTION 
The 2000 Old Farmer’s Almanac Recipe Contest: “Layer Cakes” 


Triple-Lemon Layer Cake 


CAKE: 

1 cup (2 sticks) butter or margarine, 
softened 

2 cups sugar 

4 large eggs 

3 cups all-purpose flour 

Ys teaspoon salt 

1 cup buttermilk 

1 teaspoon vanilla extract 

1 tablespoon lemon extract 

1 teaspoon baking soda 

1 tablespoon vinegar or lemon juice 


FILLING: 

1% cups sugar 

Y, cup cornstarch 

Y cup lemon juice 

2 large egg yolks, well beaten 
2 tablespoons butter 


FROSTING: 

Ys cup butter, softened 

4 cups confectioners’ sugar 

2 tablespoons milk 

1 tablespoon white corn syrup 
1 tablespoon lemon extract 


1 to 3 cups frozen whipped topping, thawed 


Preheat the oven to 350°F. Grease and flour two 8- or 9-inch round cake pans. 


For cake: In a large bowl and with an electric mixer, cream the butter and 
sugar until fluffy. Add the eggs, one at a time, beating well after each. Ina 
separate bowl, mix together the flour and salt. Add it to creamed mixture 
alternately with the buttermilk, stirring to blend after each addition. Add 
the vanilla and lemon extracts and stir to blend. In a separate small bowl, 
dissolve the baking soda in the vinegar. Add it to the creamed mixture, 
stirring to combine. Pour an equal amount of batter into each prepared pan 
and bake for 30 to 40 minutes, or until a toothpick inserted into the center 
comes out clean. Cool for 10 minutes and remove from the pans. Cool 
completely, then cut each layer in half horizontally. 


For filling: In a saucepan, mix the sugar and cornstarch. Add the lemon 
juice, egg yolks, and | cup of water. Cook on medium-high heat until 
thick, stirring constantly. Bring to a boil for 1 minute. Stir in the butter. 
Cool completely. Spread the filling thinly on the tops of three cake layers 
and stack the layers. Place the fourth layer on top. 


For frosting: In a large bowl and with an electric mixer, beat the butter, 
confectioners’ sugar, milk, corn syrup, and lemon extract until fluffy. Fold 
the whipped topping into the creamed mixture a little at a time, stirring 
until you have the desired consistency for spreading. Frost and assemble 
the cake. Refrigerate until ready to serve. Makes 10 to 12 servings. 


—Fara Murray, Carrollton, Texas 
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CAKE MISTAKES 


i If you're having a problem with your cake, here are some possible reasons why. 


Has peaks or cracks...........+++++++++ Too much flour, a too-hot oven 


Issunken..........00- eae Lee a sy. Too little flour, too much sugar, too much fat, a too-cool oven, underbaked 
Is too dark or too pale....... Pirteoe eae A too-hot or a too-cool oven, underbaked or overbaked, wrong size pan 
Tastes flat, bitter, or unpleasant.......... Poor-quality ingredients 

Is COUISC. .. 2. .+ceeeeeeceeeceeeeeesss TOO much fat, eggs beaten too much, mixed too little, a too-cool oven’ 
(Stoo. dense. ......2.%..+<-0%s Herter Eggs beaten too much or too little, mixed too much, a too-hot oven 

Is crumbly..... eae sige ces Selealea et ..» Mixed too little 

Has tunnels............ eee cisaeatt cle ako Mixed too little, a too-hot oven 

Has a hard, thick crust......... eee ater Too much flour, too much sugar, a too-cool oven, overbaked 

is din cscs 0a5s > ceseevceceeseeeeeess 100 much flour, too little fat, eggs beaten too much, overbaked 

Is soggy..... yaaa Lecce ease utes . Too little flour, too much fat, mixed too little, underbaked 

IS{OUGN cece ssc c tiger eves ss ..+++. Too much flour, too little fat, mixed too much, a too-hot oven, overbaked 


The Best-Ever Carrot Cake 


CAKE: Preheat the oven to 350°F. Grease and flour a 13x9-inch baking pan. 


13 r , si chins 
ABST ESST For cake: In a medium bowl and with an electric mixer, beat together the 


sugar, oil, and vanilla until just combined. Add the eggs, one at a time, and 
beat after each. In a separate bowl, combine the flour, nutmeg, cinnamon, 


¥% cup vegetable oil 
1 teaspoon vanilla extract 


4 large eggs baking powder, and baking soda. Add to the wet ingredients and stir to 
2 cups all-purpose flour blend. Add the carrots, pineapple, and nuts and stir only until combined. 
4 teaspoon ground nutmeg Pour the batter into the prepared pan. Bake for 45 minutes, or until a knife 
1'/ teaspoons cinnamon inserted near the center comes out clean. Remove the pan from the oven, 
2 teaspoons baking powder place it on a rack to cool. 


1 teaspoon baking soda 


For frosting: In a medium bow] and with an electric mixer, beat the cream 
2 cups lightly packed shredded carrots 


cheese, butter, orange peel, and 2 cups of the confectioners’ sugar until 


1 can (8 ounces) pineapple tidbits, smooth. Adjust the amount of confectioners’ sugar to desired consistency. 
drained Frost the cake. Makes 15 to 20 servings. 

¥, cup chopped walnuts 

FROSTING: 


2 packages (3 ounces each) cream cheese, softened 
6 tablespoons (% stick) butter, softened 

1 teaspoon minced orange peel 

2 to 2'/ cups sifted confectioners’ sugar 
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The World’s Best Cheesecake 


(CRUST: 

2 cups crushed graham crackers 
Ya cup (1 stick) melted butter 

Ys cup crushed walnuts 


FILLING: 

3 packages (8 ounces each) cream 
cheese, softened 

1% cups sugar 

5 large eggs 

3 tablespoons lemon juice 


TOPPING: 

1 pint (2 cups) sour cream 
Ya cup sugar 

1 teaspoon vanilla extract 


Preheat the oven to 350°F. 


For crust: In a medium bowl, combine the graham crackers, melted but- 
ter, and walnuts. Using your fingers, press the mixture evenly across the 
bottom and up the sides of a 10-inch springform pan. 


For filling: In a large bowl and with an electric mixer, cream the cream 
cheese and sugar. Add the eggs, one at a time, beating thoroughly after 
each. Beat in the lemon juice. Pour the filling over the crust. Bake for 40 
to 45 minutes, without opening the oven door. Remove the cheesecake 
and reduce the heat to 300°F. 


For topping: Put all of the ingredients into a small bowl and mix to blend 
thoroughly. Spread the topping over the cheesecake. Return the cake to 
the oven and bake for 15 minutes. Remove the cheesecake from the oven 
and cool it on a rack for several hours. Refrigerate overnight. Makes 10 to 
12 servings. 


TOPPERS FOR CHEESECAKE 


i Fresh fruit in season, such as blueberries, raspberries, and blackberries, as well as sliced kiwifruit, strawberries, and peaches. 
Arrange the fruit in overlapping rings or rows. 


i Fruit preserves. Heat 1 cup of preserves until thin, then drizzle over the top of the cheesecake. Garnish with fresh berries or sliced fruit. 


@ Canned or homemade fruit pie fillings such as cherry, pineapple, or blueberry. Spread a layer of filling evenly over the top of 


the cheesecake. 


i Chocolate shavings or chocolate leaves (recipe below). 
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DESSERTS 


FIRST PRIZE 


The 1991 Old Farmer’s Almanac Recipe Contest: “Apples % 


Upside-Down Apple Pie 


Yo cup currants or raisins 
2 tablespoons apple juice 


Ys cup (2 stick) butter or margarine, 


softened 

1 cup pecan halves 

¥s cup dark-brown sugar 

1 unbaked 9-inch double piecrust 
(see page 112) 

6 to 8 cups pared and thinly sliced 
tart apples 

2 tablespoons all-purpose flour 

Ya cup sugar 

2 tablespoons lemon juice 

] teaspoon cinnamon 

] teaspoon nutmeg 


Soak the currants in apple juice until plump (30 minutes to 1 hour). 
Preheat the oven to 450°F. Grease the bottom and sides of a 9-inch glass 
pie plate with the soft butter. Press the pecan halves in any pattern, round 
side down, into the butter. Pat the brown sugar over the pecans and butter. 
Carefully cover with the bottom piecrust. In a large bowl, mix the apples, 
flour, sugar, lemon juice, and spices. Add the currants and juice. Fill the 
piecrust, and top with the remaining crust. Crimp the edges and cut slits in 
the top of the crust. Bake for 10 minutes. Reduce heat to 350°F and bake 
for 45 minutes more. Remove the pie from the oven and cool it on a rack 
for 5 minutes. Gently loosen the edges of the pie with a knife, carefully 
place a large serving plate on top, and invert the pie. Makes 6 to 8 servings. 


—Joan Kammire, Cary, North Carolina 


A FEW POINTERS ABOUT MAKING PIES 


I When mixing dough, slip one hand into a plastic bag and use it as a mitten. That way, when the phone rings, you can slip 
off the bag and pick up the receiver with a clean hand. 


@ Fill a sugar shaker with flour to shake out when you're rolling pastry. 


Hi To keep pie dough from sticking to your countertop, roll out the crust between two sheets of lightly floured wax paper. 


I To avoid a soggy bottom crust in your fruit pie, get the filling into the piecrust and into the oven quickly. 
If there is extra juice in the mixing bowl, don’t pour it into the piecrust. 


I To avoid a tough piecrust, don’t over mix or overwork the dough. 


I For easy cleanup after baking pies, use a cookie sheet covered with aluminum foil to catch any juices that may run over 


the edge. 


I When cutting a cream or custard pie, wet the knife with hot water to make a clean cut that won’t tear the filling. 
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THE BEST BAKING AND COOKING APPLES IN NORTH AMERICA 


@ Almost any apple can be enjoyed when eaten fresh. But when faced with how to use apples in the kitchen, 
consider these recommendations: 


VARIETY APPEARANCE FLAVOR CHARACTERISTICS BEST USES 
‘Braeburn’ tall shape, bright color tart, sweet, aromatic sauce 
‘Cortland’ larger than ‘McIntosh’ tart, crisp pies, sauce, fruit salads 
‘Fuji’ red skin, firm sweet, juicy baking 

‘Gala’ yellow-orange skin with red mild, sweet, juicy, crisp dried, cider 

ne striping (resembles a peach) 
‘Granny Smith’ green skin tart, moderately sweet, crisp baking 
‘Jonagold’ yellow top, red bottom tangy-sweet pie, sauce 
‘Jonathan’ bright-red on yellow mild to tart, juicy, crisp sauce 
‘Mcintosh’ red skin spicy, sweet, aromatic, juicy sauce 
‘Newtown Pippin’ greenish-yellow skin sweet-tart, crisp pie, sauce, cider 
‘Rhode Island _ grass-green skin, tending toward very tart pie 
Greening’ - yellow/orange 
‘Rome Beauty’ thick skin mildly tart, crisp baking, cider 
‘Winesap’ sturdy, red skin very juicy, sweet-sour, winey, sauce, pie, cider 
aromatic 


Classic Apple Pie 


What’s more all-American than apple pie? 


12 cups apples, peeled, cored, and sliced Preheat the oven to 425°F. Prepare enough apple slices to fill a 10-inch pie 
(10 to 12 large apples) plate heaping full. (Use the pie plate to measure by filling it with slices.) 
¥/, cup sugar When you have enough, put the apples into a large bowl. Add the sugar, 


lemon juice, and spices and toss well to coat. Roll out the bottom crust and 
line the pie plate with it. Return the apple mixture to the plate, pressing the 
apples firmly in place. Dot the apples with butter. Roll out the top crust, 
place it on top of the apples, and seal the edges firmly. Cut vents into the 
top crust. Bake for 20 minutes. Reduce the heat to 400°F and bake for 20 
minutes more. Reduce the heat again to 375°F and cook for 20 minutes 
I tablespoon butter more, or until the crust is nicely browned, and the apples feel done when 
you put a knife through a vent. (If you use McIntosh apples, the pie will 
be done in less than an hour.) Makes 10 to 12 servings. 


1 tablespoon lemon juice 

1 teaspoon nutmeg 

] teaspoon cinnamon 

1 unbaked Basic or Tender, Flaky piecrust 
(see page 112) 
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DESSERTS 


Pumpkin Pie 


Spicy and full of flavor, this pie goes well with ice cream, fresh whipped cream, or a wedge of cheddar. 


1 cup brown sugar, firmly packed 

¥%, teaspoon salt 

¥, teaspoon ground nutmeg 

Yo teaspoon ground cinnamon 

Yy teaspoon ground cloves 

Ys teaspoon ground ginger 

1% cups cooked or canned pumpkin purée 
1 cup milk, scalded 

3 large eggs 

1 unbaked 10-inch piecrust 


Basic Piecrust 


3 cups pastry or all-purpose flour 
pinch of salt 

1 cup shortening 

Yr to % cup ice water 


Tender, Flaky Pastry 


Preheat the oven to 400°F. In a large mixing bowl, combine the brown 
sugar, salt, and spices. Add the pumpkin and stir to combine. Gradually 
add the milk, stirring to blend. Separate one of the eggs, put the white into 
a large bowl, and set it aside. Put the egg yolk into a medium bowl, add 
the two remaining eggs, and beat to combine with an electric mixer. Add 
the eggs to the pumpkin. Wash and dry the beaters. In a separate bowl, 
beat the egg white until stiff. Fold the egg white into the pumpkin mixture. 
Pour the filling into the piecrust. Bake for 35 to 45 minutes, or until set. 
Makes 8 servings. 


In a large bowl, combine the flour and salt. Cut in the shorten- 
ing until the mixture is crumby. Toss the dough with water. Mix 
to combine but do not over mix. Roll out the dough on a lightly 
floured surface. Place in a pie plate and fill as desired. Cover with 
the top crust. Makes enough for two single-crust pies or one double-crust pie. 


Before canned shortening, there was lard. Some cooks still prefer it. 


2 cups all-purpose flour 

Ye teaspoon salt 

’; cup lard 

6 tablespoons ice water, more or less 


In a large bowl, combine the flour and salt, whisking to blend. Cut in 
the lard until the particles are about the size of peas. Add ice water, 
a tablespoon at a time, until the dough just holds together. Separate 
the dough into two balls, one slightly larger (for the bottom crust), 
and flatten them to about | inch high. Wrap the dough in plastic and 
chill for at least 1 hour. 

Roll out the dough on a lightly floured surface. Place in a pie 
plate and fill as desired. Cover with the top crust. Makes one double 
crust for a 9-inch pie. (Recipe can be halved to make a single piecrust.) 
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FIRST PRIZE 


The 1994 Old Farmer’s Almanac Recipe Contest: “Chocolate” 


Old-Fashioned Chocolate Fudge Pie 


FILLING: 

¥% cup (1% sticks) unsalted butter, cut 
into chunks 

3 ounces unsweetened chocolate, 
broken up 

3 extra-large eggs, plus 1 extra-large 
egg yolk 

1/ cups sugar 

6 tablespoons all-purpose flour 

Y, teaspoon salt 

2 teaspoons vanilla extract 


1 fully baked 10-inch piecrust, or 
1 10-inch graham-cracker crust, 
baked 10 minutes . 


TOPPING: 
2 cups heavy whipping cream 


3 tablespoons sifted confectioners’ sugar 


1 teaspoon vanilla extract 


Strawberry Chiffon Pie 


Preheat the oven to 325°F. 


For filling: In a heavy saucepan over low heat, melt the butter and choco- 
late, stirring occasionally to blend. Set aside to cool. In a large bowl and 
with an electric mixer, beat the eggs and egg yolk until light-colored or 
pale yellow. Add the sugar, flour, and salt, and beat well to combine. 
Whisk in the cooled chocolate. Add the vanilla and stir. Pour the filling 
into the baked piecrust and bake for 40 minutes, or until a knife inserted 2 
to 3 inches from the edge can be withdrawn cleanly. (Small bubbles may 
appear over the surface of the baked pie, and cracks may form.) Remove 
the pie from the oven and cool it on a rack. 


For topping: In a large bowl and with an electric mixer, whip together 
the topping ingredients. Spread the topping on the pie. Chill for at least 1 


hour. Makes 8 to 10 servings. —Laurie Charkowsky, Cranford, New Jersey 


A smooth, cool treat for a hot summer day. 


1% cups (about 1 quart) crushed, fresh 
strawberries 

¥, cup sugar 

1 tablespoon lemon juice 


1 tablespoon (about 2 packets) unflavored 


gelatin 
Ys cup cranberry or cranapple juice 
2 cups whipping cream, divided 
1 baked 9-inch piecrust 
strawberry halves, for garnish 


Combine the strawberries, sugar, and lemon juice in a bow] and let stand 
for about 30 minutes. In a small bowl, combine the gelatin and juice. Set 
the bowl in a larger bowl filled with hot water. Stir gently until all of the 
gelatin is dissolved. Stir the gelatin mixture into the berries. Refrigerate 
until partially set. In a large bowl, whip | cup of cream. Fold the whipped 
cream into the berry mixture. Pour the filling into the baked piecrust and 
chill until firm. When ready to serve, whip the remaining | cup of cream 
and spread or pipe it on the top of the pie. Decorate with strawberry 
halves. Makes 6 to 8 servings. 
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Lemon Meringue Pie 


FILLING: 

T cup sugar 

2 tablespoons all-purpose flour 
3 tablespoons cornstarch 

Y, teaspoon salt 

juice and zest from | lemon 

2 tablespoons (' stick) butter 
4 egg yolks, beaten 


1 baked 9-inch piecrust 


MERINGUE: 
4 egg whites 
6 tablespoons sugar 


Louella’s Custard Pie 


4 large eggs 

1 cup sugar 

Ys teaspoon salt 

1 teaspoon all-purpose flour 
1 teaspoon vanilla extract 

3 cups milk, scalded 

1 unbaked 9-inch piecrust 
cinnamon, for sprinkling 


Preheat the oven to 350°F. 


For filling: In a medium saucepan, whisk together the sugar, flour, corn- 
starch, and salt. Add 114 cups of water, lemon juice, and zest and stir to 
mix. Cook over medium-high heat, stirring frequently, until the mixture 
comes to a boil and appears clearer. Stir in the butter. Place the egg yolks 
in a small bowl and gradually whisk in '2 cup of the hot sugar mixture. 
Whisk the egg yolk mixture back into the remaining sugar mixture. Bring 
to a boil and continue to cook while stirring constantly until thick. Remove 


_ from the heat. Stir and allow to cool before pouring the filling into the 


baked piecrust. 


For meringue: In a large glass or metal bowl, whip the egg whites until 
foamy. Add the sugar gradually and continue to whip until stiff peaks 
form. Spread the meringue over the lemon filling, sealing the edges at 
the crust. Bake for about 10 minutes, or until the meringue is golden 
brown. Makes 8 servings. 


Preheat the oven to.425°F. Into a medium bowl, separate one of the eggs, 
whip or beat the white until stiff, and set aside. In a separate bowl, beat the 
yolk and the remaining three eggs. Add the sugar, salt, flour, and vanilla 
and stir well. Add the scalded milk. Stir in the beaten egg white. Pour the 
batter into the piecrust. Sprinkle with cinnamon. Bake for 10 minutes, then 
at 350°F for about 20 minutes, or until the filling is set. Makes 8 servings. 
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SECOND PRIZE 
The 1989 Old Farmer’s Almanac Recipe Contest: “Holiday Cookies and Bars” 


Apricot Almond Bars 


TOPPING: Preheat the oven to 350°F. Line a 15'2x10'x1-inch jelly-roll pan with 
1'/ cups sugar foil. 
3 cups sliced, blanched almonds 


For topping: Combine all of the ingredients in the top of a double boiler 


4 large egg whites over hot water on medium-high heat. Cook, stirring occasionally, until 
2 tablespoons all-purpose flour the mixture reaches 110°F on a candy thermometer. Remove from the 
Ya teaspoon cinnamon heat and set aside. 


1 
mes sshooe reshly prated nsimeg For bars: In a large bowl, combine the flour and sugar. Cut in the butter 


until the mixture is crumbly. Add the egg yolks. With your hands, work 
the batter into a smooth dough and press it into the prepared pan. Prick 
the dough with a fork in several places. Bake for 15 minutes. Remove the 


BARS: 
2'/ cups all-purpose flour 


1 
/a cup sugar bars from the oven and spread with the almond topping. Return the bars 
| cup (2 sticks) butter to the oven and bake for 20 minutes more. 
2 large egg yolks 

For apricot glaze: Put the apricot preserves into a small saucepan. Add 
APRICOT GLAZE: ; S 1 tablespoon of water and cook over medium heat until boiling, stirring 
y, P a occasionally. Strain the preserves through a fine sieve, reserving the juices 

2 cup apricot preserves 


and discarding the chunks. Brush the glaze over the bars immediately after 
CHOCOLATE GLAZE: the pan comes out of the oven. Cool the pan on a rack. When the bars have 


, cooled, cut them into 2-inch squares. 
3 ounces semisweet chocolate 


1 ounce unsweetened chocolate For chocolate glaze: In the top of a double boiler over hot water on me- 
dium-high heat, melt the two types of chocolate together. Using a small 
spoon, drizzle the glaze over the squares and allow to set. Makes about 6 
dozen bars. —Carolyn Rosen, Nashville, Tennessee 


Best Brownies 


Everyone has a favorite brownie recipe, but these are hard to beat. 


1 cup (2 sticks) butter, softened Preheat the oven to 350°F. Grease a 13x9-inch baking pan. Into a large 
2 cups sugar bowl, put the butter, sugar, corn syrup, cocoa, eggs, and vanilla and stir 
1 tablespoon corn syrup to blend. In a separate bowl, combine the flour and baking powder. Add 
/ cup cocoa the flour to the batter, mixing well. Pour the batter into the prepared pan 


and bake for about 30 minutes, or until the top is shiny and the center is 


4 large eggs chai 
ets set. Allow to cool in the pan before cutting into squares. Makes 24 brownies. 


1 teaspoon vanilla extract 
1% cups all-purpose flour 
1 teaspoon baking powder 
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Pumpkin Cheesecake Bars 


CRUST: 


1 package (/ pound) graham crackers 
Ys cup packed light-brown sugar 


Y teaspoon cinnamon 


5 tablespoons unsalted butter, melted 


FILLING: 


1 package (8 ounces) cream cheese, 


softened 


¥3 cup packed light-brown sugar 


1 large egg 

1 egg yolk 

1 teaspoon vanilla extract 

1 tablespoon all-purpose flour. 


Y, teaspoon each cinnamon, ground 


ginger, and nutmeg 
¥%, cup canned pumpkin 
Y; cup heavy cream 


Lemon Squares 


CRUST: 

2 cups all-purpose flour 

“2 cup confectioners’ sugar 
1 cup (2 sticks) margarine 


FILLING: 

4 large eggs, beaten 

2 cups sugar 

Ys cup lemon juice* 

Ys cup all-purpose flour 

“2 teaspoon baking powder 


confectioners’ sugar for dusting (optional) 


Preheat the oven to 350°F. Butter a 9-inch square pan. 


For crust: Break the crackers into a food processor. Add the brown sugar 
and cinnamon, and process to a fine meal. Add the melted butter and 
process again. Press the crust into the bottom of the pan and slightly up 
the sides. Bake for 10 minutes. Remove from the oven and set aside to 
cool. Reduce the oven temperature to 325°F. 


For filling: In a large bowl and with an electric mixer, cream the cream 
cheese, brown sugar, egg, and egg yolk. Add the vanilla and stir to blend. 
Add the remaining ingredients and stir until smooth. Pour the filling into 
the crust and bake for 45 minutes. Remove from the oven and cool on a 
rack. Refrigerate for at least 4 hours before slicing. Makes 9 bars. 


Preheat the oven to 350°F. 


For crust: Put the flour and confectioners’ sugar into a large bowl and 


mix. Cut in the margarine. Press the crust into a 13x9-inch baking pan. 
Bake for 25 minutes. 


For filling: Put all of the ingredients into a large bow] and stir to combine. 
Pour the filling onto the baked crust. Return the pan to the oven and bake 
for 25 minutes more. Sprinkle with confectioners’ sugar, if desired. Cut 
into squares when cool. Makes 24 squares. 


“NOTE: If desired, add 2 tablespoons of fresh-grated lemon zest to the filling. 
Or, substitute key lime juice for lemon juice, and omit the lemon zest. 
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FIRST PRIZE 


The 1999 Old Farmer’s Almanac Recipe Contest: “Fruit Desserts” 


Crescent City Banana Bundles 


BUNDLES: 

2 cans (8 ounces each) refrigerated 
crescent dinner rolls 

4 medium firm-ripe bananas 

8 teaspoons brown sugar, divided 

8 tablespoons coarsely chopped pecans, 
divided 

8 tablespoons white chocolate chips, 
divided 


SAUCE: 

“a cup (1 stick) butter 

’” cup brown sugar 

2 tablespoons orange juice or rum 

6 tablespoons coarsely chopped pecans 


SECOND PRIZE 


Preheat the oven to 375°F. 


For bundles: Divide the crescent rolls into 8 rectangles and press the 
perforated edges to seal. On a lightly floured surface, roll each rectangle 
to a 6x6-inch square. Peel the bananas and cut them in half crosswise. 
Cut each half into //-inch slices and put into the center of each square. 
Sprinkle each pile of bananas with 1 teaspoon brown sugar, 1 tablespoon 
pecans, and | tablespoon white chocolate chips. Bring up the corners and 
sides of the rolls and pinch them together in the center to form a bundle. 
Place each one on an ungreased cookie sheet. Bake for 17 to 20 minutes, 
or until golden brown. 


For sauce: In a small saucepan over medium-high heat, bring the butter, 
brown sugar, and orange juice to a boil. Add the pecans and boil for 1 to 
2 minutes, or until slightly thickened. Reduce the heat but keep the sauce 
warm. Put a bundle on each plate with a scoop of ice cream, if desired. 
Spoon sauce over everything. Makes 8 servings. 


—Julie DeMatteo, Clementon, New Jersey 


The 1995 Old Farmer’s Almanac Recipe Contest: “Family-Tradition Ethnic Desserts” 


Serbian Plum Dumplings 


When my grandmother left Serbia for the United States in the early 1920s, she brought very little with her, but one 
__ thing she did have was this recipe for plum dumplings. 


1% pounds potatoes (about 5 medium), 
peeled, cooked, and mashed 

2 large eggs, beaten 

1 teaspoon salt 

2 cups (approximately) all-purpose flour 

Ya cup sugar 

1 teaspoon cinnamon 

14 small purple plums, pitted 

Ys cup (2 stick) butter, melted 

Ys cup toasted bread crumbs 


Put the potatoes, eggs, and salt into a large bowl and mix well. Add the 
flour, 4 cup at a time, and work enough into the potato mixture to make a 
smooth, firm dough. In a separate bowl, mix the sugar and cinnamon. Fill 
the cavity of each plum with 1 teaspoon of the cinnamon-sugar mixture. 
Pat a piece of potato dough into a round cake about 2% inches wide and 
Y,-inch thick. Put one sugared plum in the center, fold the dough over the 
plum, and pinch the edges to seal, making a round dumpling. Repeat with 
the remaining plums and dough. Drop the dumplings, one at a time, into 
a large pot of boiling, salted water. Return the water to a boil and cook 
gently for 5 minutes. Lower the heat and simmer for about 15 minutes 
more. Scoop out the dumplings with a slotted spoon and place in serving 
bowl. Drizzle with melted butter, sprinkle with bread crumbs, and serve 
hot. Makes 14 dumplings. Marcelle LaMaster-Skelton, Bloomington, Indiana 
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SECOND PRIZE 
The 1999 Old Farmer’s Almanac Recipe Contest: “Fruit Desserts” 


Lemon Cream and Raspberry [art 


CRUST: 

Ys cup packed dark-brown sugar 

Yo cup toasted and finely ground pecans 

Yr cup all-purpose flour 

Y. teaspoon cinnamon 

4 teaspoon ground ginger 

Ys teaspoon salt 

6 tablespoons cold unsalted butter, cut into 
small pieces 


FILLING: roe 
6 ounces cream cheese, softened 
Ya cup lemon curd, at room temperature 


TOPPING: 
12 ounces raspberries (fresh or frozen) 


Blueberry Buckle 


BATTER: 

Ys cup (2 stick) butter 

¥, cup sugar 

1 large egg 

Ya cup milk 

2 cups all-purpose flour 

2 teaspoons baking powder 

Ys teaspoon salt 

2 cups fresh blueberries 

1 to 2 spoonfuls all-purpose flour 


TOPPING: 

Ys cup (2 stick) soft butter 
Ya cup sugar 

4 cup all-purpose flour 
Ya teaspoon cinnamon 


Preheat the oven to 375°F. 


For crust: Into a food processor or blender, put all of the crust ingredients 
and pulse until combined, about 40 seconds. Press the crust evenly into 
the bottom and up the sides of a 9-inch round tart pan with a fluted rim. 
Bake in the center of the oven for 20 minutes. Remove from the oven and 


cool in the pan on a rack. 


For filling: In a food processor or mixer, whip the cream cheese until it is 
light and fluffy. Gradually add the lemon curd and whip until mixture is 
combined. Fill the cooled crust with the lemon cream and top with raspber- 
ries. Makes 8 servings. —Veronica Betancourt, Antioch, California 


Preheat the oven to 375°F. Grease and flour a 9-inch square pan. 


For batter: In a large bowl and with an electric mixer, cream the butter 
and sugar. Add the egg and beat thoroughly. Stir in the milk. In a separate 
bowl, mix together the flour, baking powder, and salt. Add to the batter, 
mixing well. In a small bowl, toss the blueberries with the flour, then add 
them to the batter and stir to blend. Spread the batter in the prepared pan. 


For topping: In a medium bowl, cream the butter, sugar, flour, and cin- 
namon until well blended and crumbly. Sprinkle the topping over the 
batter. Bake for 45 to 50 minutes. Serve warm with whipped cream. 
Makes 9 servings. 
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THIRD PRIZE 


The 1999 Old Farmer’s Almanac Recipe Contest: “Fruit Desserts” 


Summer Peach Crisp 


FILLING: 

Y cup flour 

Ys cup sugar 

’/ teaspoon cinnamon 

Ys teaspoon nutmeg 

Ys teaspoon ground ginger 

8 cups peeled and sliced ripe peaches or 
nectarines 

Ya cup peach nectar or orange juice 


TOPPING: 

¥/ cup packed brown sugar 

Y cup rolled oats 

Y) cup sliced almonds, toasted 
Y cup all-purpose flour 

3 tablespoons sugar 

Y cup (1 stick) butter 


Preheat the oven to 400°F. 


For filling: In a large bowl, stir together the flour, sugar, cinnamon, nut- 
meg, and ginger. Add the peach slices and nectar. Toss to coat. Spread 
filling into an ungreased 8-inch square baking dish. 


For topping: Put the brown sugar, oats, almonds, flour, and sugar into a 
bowl and stir to blend. Using a pastry blender, two knives, or your fingers, 
cut in the butter until the mixture resembles coarse crumbs. Sprinkle the 
topping over the filling and bake for 30 to 35 minutes, or until the fruit is 
tender and the topping is golden. Serve warm or cold, with ice cream, if 


desired. Makes 10 servings. —Mike Potoroka, Goodeve, Saskatchewan 


Chilled Lemon Soufflé With Blueberries 


SOUFFLE: 

2 packages (3 ounces each) lemon gelatin 
mix 

2 cups boiling water 

2 cups lemonade 

Ys cup lemon juice 

2 teaspoons grated lemon rind 

1 pint heavy cream, whipped 


SAUCE: 

2 cups blueberries, crushed 
Y cup sugar 

1 teaspoon vanilla extract 


Prepare a 3-inch collar of waxed paper that is long enough to wrap around 
the interior of your soufflé dish. 


For soufflé: Put the gelatin into a medium bow] and pour the boiling water 
over it. Stir until the gelatin is dissolved. Add the lemonade, lemon juice, 
and lemon rind and stir to blend. Refrigerate the gelatin until it is slightly 
thickened. Remove the gelatin from the refrigerator and, using an electric 
mixer, beat it until it is fluffy and thick. Fold the gelatin into the whipped 
cream. Pour the mixture into a 1’/-quart souffle dish, filling it to within 
an inch of the top. Place the collar of waxed paper around the inside of the 
dish, then pour in the rest of the soufflé. Refrigerate until firm. 


For sauce: In a small bowl, combine the blueberries, sugar, and vanilla, 
stirring to blend. Remove the soufflé from the refrigerator. Remove the 
collar before serving. Spoon sauce over individual servings. Makes 8 servings. 
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FIRST PRIZE 


The 1995 Old Farmer’s Almanac Recipe Contest: “Family-Tradition Ethnic Desserts” 


Cardamom-Scented Carrot Rice Pudding (Gajar Ki Kheer) 


This recipe is originally from Pakistan, where it is a favorite everyday dessert. 


1 quart half-and-half 

1 quart milk 

4 cup short-grain or pearl rice 

6 carrots, peeled and grated 

] cup sugar, or more to taste 

1 to 14 teaspoons ground cardamom 
blanched, slivered almonds 


Bread Pudding 7 


In a large pan over medium-high heat, bring the half-and-half, milk, and 
rice to a boil. Reduce the heat to low and simmer for 30 minutes, stirring 
often. In a separate pan, bring 6 cups of water to a boil. Blanch the carrots 
in the boiling water for 3 minutes and drain well. Add the carrots to the 
rice mixture. Add the sugar and cardamom and stir to blend. Cook until 
the mixture has thickened slightly, about 15 minutes. Remove from the 
heat and cool. Serve in individual bowls and sprinkle with almonds. Makes 


8 to 10 servings. —Farah Ahmed, Sunnyvale, California 


This dish is good served warm or cold with whipped cream. 


2 cups milk 
2 tablespoons butter 


6 pieces stale white bread, cut into cubes 


2 eggs 

YA cup sugar 

1 teaspoon vanilla extract 
Ys teaspoon salt 

¥, cup raisins 


Indian Pudding 


4 cups milk, divided 

Ys cup (2 stick) butter, plus extra for 
coating the baking dish 

‘4 cup yellow or white cornmeal 

1 cup light-brown sugar 

Ya cup molasses 

1 teaspoon salt 

] teaspoon ground ginger 

] teaspoon cinnamon 

“a cup raisins (optional) 


Preheat the oven to 350°F. Grease the bottom and sides of a 2-quart glass 
casserole. Combine the milk and the 2 tablespoons of butter in a saucepan 
and heat just until the milk is scalded. Layer the bread cubes in the bottom 
of the casserole. In a separate bowl, beat the eggs slightly, then add the 
sugar, vanilla, salt, and raisins. Mix well. Stir into the milk mixture, then 
pour over the bread cubes. Place the casserole in a pan of hot water and 
bake for 50 to 60 minutes. Makes 6 to 8 servings. 


Preheat the oven to 325°F, Butter a 2-quart baking dish. Have a pan that 
will hold the baking dish and hot water (for baking). In a saucepan, bring 
2 cups of milk just to a boil. Put the cornmeal into the top of a double 
boiler over hot water on medium-high heat and pour the scalded milk 
over it, stirring constantly. Cook for about 15 minutes, stirring frequently, 
until the cornmeal is smooth. Add the remaining ingredients (including 
raisins if desired) except for the leftover milk, and stir until smooth. Pour 
the mixture into the prepared dish, and pour the remaining 2 cups of milk 
over the top. Set the baking dish into the pan and add enough hot water 
to about 2 inches up the side of the baking dish. Bake for 3 hours, or until 
the pudding is firm. Makes 8 servings. 
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Canning @ Preserving 


When Putting Things By... 
. . . the containers are as important as the contents: 


@ Use only jars that are specifically designed for home canning, such as Mason or Ball jars. Most canning jars 
are sold with two-piece lids—a round screw lid and a removable flat metal disk that has a rubber-type sealing 
compound around the outer edge. The screw lid can be reused if it is cleaned well and does not rust. To 
ensure a tight seal, do not reuse the lids with a sealing compound. 


@ Before every use, thoroughly wash empty jars in hot water and detergent and rinse well. To sterilize empty 
jars just before filling, put them right side up in a large pot. Fill the pot and jars with water to 1 inch above the 
tops of the jars. Boil for 10 minutes. Turn off the heat and keep the jars in the hot water until ready to use, 
taking out one at a time as needed. 


@ For a strong seal, it’s important to fill each jar to the proper level, leaving the right amount of air space, 
called headspace, between the top of the food or liquid and the inside of the jar lid. In general, allow -inch 
of headspace for jams, jellies, juices, pickles, and relishes; /2-inch of headspace for acid foods such as 
tomatoes and fruits; and 1-inch of headspace for low-acid foods such as meats and most vegetables. (If 
tomatoes are mixed with meats or other vegetables, count the mixture as low-acid.) 


@ After the food has been placed into a jar, remove all air bubbles by sliding a nonmetallic spatula in an 
up-and-down motion around the sides of the jar a few times. 


@ When the jars are filled, wipe them clean and seal. Label and date the jars and store them in a clean, cool, 
dark, dry place. Do not store near heat or direct sunlight or in extreme cold. Under these conditions, food will 
lose quality and may spoil. Dampness may corrode metal lids and break seals. 


THE TOOLS YOU'LL USE 


Knives (for cutting and preparing fruits and vegetables) 
Cutting board 
Jars, screw lids, and new tops 


Jar funnel (for pouring and packing liquid and small 
food items into canning jars) 


Jar lifter (for removing hot jars from canning bath) 
Tongs (for removing treated lids from hot water) 
Clean cloths (for wiping jar rims and spills) 

Timer or clock (for monitoring food-processing time) 
Hot pads or mitts (for handling hot jars) 

Large pot, boiling-water canner, or pressure canner 
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PROPER CANNING PRACTICES 


i THE BOILING-WATER BATH 
In this procedure, jars of food are completely covered with boiling 
water and heated for a specific amount of time. (Follow the directions 
provided by your pot’s manufacturer.) Use this method to safely can 
tomatoes, fruits, jams, jellies, and pickles with high acidic content. 
Acidic foods are usually safe for about 18 months. 


HB THE PRESSURE CANNER 
In this procedure, jars of food are set in 2 to 3 inches of water in 
a pressure canner and cooked at a high temperature for a specific 
amount of time. (Follow the directions provided by the manufacturer 
of your pressure canner.) Use this method to safely can many foods 
with a low acidic content and a pH of 4.6 and higher, including meat, 
seafood, poultry, dairy products, and vegetables. 


MB WHAT'S THE DIFFERENCE? 
Mainly this: In the boiling-water bath process, food is heated to 212°F, 
which kills many harmful microorganisms. The spores of Clostridium 
botulinum survive, however, enabling the bacteria to grow again in 
low-acid foods. During the pressure-canning method, the temperature 
of the food reaches 240°F, completely destroying the spores. 


SHELF LIFE 


H Canned foods will keep best if stored in a cool, dry place. For. 
optimum nutritional value, use them within 1 year. 


1 pound honey = 1% cups 
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HOW MUCH IS 
ENOUGH#? 


H Quantities needed (in pounds) per 
quart canned: 


FRUIT POUNDS 


Apples:24)/ 7205.22, Sk oo Soe 24 to 3 
Blackberries.............000e+ 1% to 3% 
Blueberties*... 0s.) ctaducneses es 1% to 3 
Cherries 25. <3 ne cee bee teens 2to 22 
GIONOS s.6626cscnesnanens- cue eae 4 
Peaches: 7 s.25 <r as caeancece nen 2to3 
POQIS'. <a ccce'cee sv ccuanens stan 2to3 
Raspberries 205.2 2sc25 ations 1% to 3 
Strawborries*.. <2 1 2. csssee2 oeawe "to 3 
VEGETABLE 

ASPOTGQUS .:..4.0 0000 aaa ana 2'h to 4A 
Beans: a. stuus« caascaae see to 2% 
Bools ovo donc s watcueeee eee 2 to 32 
Cauliflowel, <i.c00s00ic0scnas aseaeeeiee 3 
COM. un cscas canker ueaaeecraeet 3 to 6 
Cucumbers sc xiaci cone duwa's te ee iva 
PO0S <5 J. inca wena muah 3 to 6 
POPPONS 4 oa ncaaanneccdn scueeueaceeee 3 
Spinach i. (sn 03) ees eee 2to3 
Tomatoes sn a ce.coul eye tn ee 2’ to 3% 


PICKLING PROPORTIONS 


] tablespoon fresh herbs = 1 teaspoon crushed dried herbs 
1 pound pickling salt = 113 cups 

] pound granulated sugar = 2 cups 

1 pound brown sugar = 21% to 2% cups, firmly packed 


Old-Fashioned Strawberry 
Preserves 


2 pounds strawberries, hulls removed 
4 cups white sugar 
Ys teaspoon cream of tartar 


In a iarge pot, combine all of the ingredients and simmer 
slowly until the sugar dissolves. Continue cooking for 15 
to 20 minutes. Remove from the heat. Let stand 24 hours, 
then pack into sterilized jars, seal, and process. Makes 2 
half-pint jars. 


Raspberry Jam 


1 quart (32 cups) raspberries 
7 cups sugar 
1 bottle liquid pectin 


Crush a layer of berries i in a large pot. Then add the 
remaining berries and sugar. Bring the mixture to a 
boil over high heat, stirring constantly. Allow to boil 
for 1 minute. Add the pectin and boil for 1 minute 
more. Remove from the heat, stir, and skim. Pack into 
sterilized jars, seal, and process. Makes 6 half-pint jars. 


Spiced Blueberry Jam 


_ 2 pounds (4 cups) blueberries 
7 cups sugar 

Y teaspoon ground cinnamon 
Yr teaspoon ground cloves 
juice or grated rind of 1 lemon 
1 bottle liquid pectin 


In a large pot, combine the berries, sugar, spices, and 
lemon rind and cook, bringing to a boil for 2 minutes. 
Stir as needed to prevent scorching. Remove from the 
heat and add the pectin. Skim off the foam. Pack into 
sterilized jars, seal, and process. Makes 8 half-pint jars. 


Pepper Jam 


36 sweet red or green peppers, seeded and chopped fine 
2 tablespoons salt 

2 cups white vinegar 

6 cups sugar 


Sprinkle salt over the peppers and let stand for a few 
hours or overnight. Drain. Put the peppers into a large 
pot and add the vinegar and sugar. Stir to combine. 
Cook over medium heat, stirring until the jam comes 
to a boil. Reduce the heat and continue to cook, stir- 
ring occasionally, for about 1 hour, or until thick. 
Remove from the heat. Pack into sterilized jars, seal, 
and process. Makes 8 pint jars. 


Bread and Butter Pickles With 
Red Pepper 


5 cups sliced cucumbers 

1 large onion 

1 green pepper, seeded and sliced 
1 red pepper, seeded and sliced 

4 tablespoons pickling salt 

1 pint white vinegar 

1 cup brown sugar 

] teaspoon mustard seed 

Y) teaspoon turmeric 

Y teaspoon celery seed 


In a large pot, cover the cucumbers, onion, and 
peppers with 8 cups of water and the salt. Let stand 
3 hours, then drain, discarding the liquid. Add the 
vinegar, brown sugar, mustard seed, turmeric, and 
celery seed and boil until clear. Remove from the 
heat. Pack into sterilized jars, seal, and process in a 
boiling-water bath for 10 minutes; start counting the 
processing time when the water starts to boil. Makes 
4 pint jars. 
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Kosher-Style Dill Pickles 


30 to 36 pickling cucumbers (3 to 4 inches long) 

3 cups vinegar 

6 tablespoons pickling salt 

1 small bunch fresh dill or /2 teaspoon dried dill per jar 
Y2 to 1 clove garlic per jar, blanched and sliced 

Y» tablespoon mustard seed per jar 


Wash the cucumbers in cold water. In a large pot, make 
a brine from the vinegar, 3 cups of water, and salt and 
bring to a boil. In the bottom of a sterilized quart jar, 
place a generous layer of dill (seed heads, leaves, and 
stems are all suitable), 2 to 1 clove of garlic, and '% 
tablespoon mustard seed. Pack the cucumbers verti- 
cally into the jar until it is about half full, then add more 
dill and fill the remainder of the jar with cucumbers. 
Repeat, using all of the cucumbers and jars. Fill the 
jars to within //-inch of the top with the boiling brine. 
Seal and process in a boiling-water bath for 15 minutes; 
start counting the processing time when the water starts 
to boil. Note: Pickles may shrivel after the processing 
but will later plump in the sealed jars. Makes 2 quart jars. 


Fran’s Chowchow 


1 gallon chopped green tomatoes 
1 gallon chopped cabbage 
1 gallon chopped onions 
1 bunch celery 

6 sweet peppers, seeded 

6 hot peppers, seeded 

¥%, cup salt 

4 cups white sugar 

2'/ cups brown sugar 

2 quarts cider vinegar 

| box pickling spice 


Using a food processor fitted with a coarse blade, grind 
all of the vegetables. Put the vegetables into a pot and 
sprinkle the salt over the mixture. Let stand for 2 hours. 
Drain, discarding the liquid. Put the vegetables into a 
large kettle. Add the sugars, vinegar, and spice. Bring 
to a boil, reduce heat, and simmer for 1 hour, stirring 
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occasionally. Remove from the heat. Pour the hot relish 
into sterilized jars, seal, and process in a boiling-water 
bath for 10 minutes; start counting the processing time 
when the water starts to boil. Makes 8 half-pint jars. 


Tangy Cranberry Apple Chutney 


12 sour apples, peeled, cored, and chopped 
1 cup seedless raisins, chopped 

1 pint cider vinegar 

2 cups chopped cranberries 

2 cups sugar 

juice of 4 lemons 

1 red pepper, seeded and minced 

2 green apples, minced 

Yy teaspoon cayenne pepper 

1 tablespoon ground ginger 


Place the chopped sour apples into a pot and add the 
remaining ingredients. Stir together and simmer until 
the mixture is thick. Remove from the heat. Pack into 
sterilized jars, seal, and process in a boiling-water bath 
for 10 minutes; start counting the processing time when 
the water starts to boil. Makes about 4 pint jars. 


Tomato Ketchup 


2 bushel (about 23 pounds) ripe tomatoes 

Ys cup salt 

1 tablespoon whole cloves, tied in a cheesecloth bag 
2'/ teaspoons ground nutmeg 

1 tablespoon ground mace 

Y teaspoon cayenne pepper, or to taste 

1 quart cider vinegar 


Press the tomatoes through a sieve until all of the pulp 
is out. Put the pulp into a porcelain or enamel kettle and 
bring it to a boil. Add the remaining ingredients and cook 
for 14 hours, stirring occasionally to prevent sticking. 
Remove from the heat. Remove the cheesecloth bag. Fill 
Sterilized jars, seal, and process in a boiling-water bath 
for 5 minutes; start counting the processing time when 
the water starts to boil. Makes 8 quart jars. 


PAN SIZES AND EQUIVALENTS 


me You don’t need to own pans in every size; you can substitute one for another. However, you must keep in 
mind that if you change the pan size, you may have to change the cooking time. For example, if a recipe 
calls for using an 8-inch round cake pan and baking for 25 minutes, and you substitute a 9-inch pan, the 
cake may bake in only 20 minutes because the batter forms a thinner layer in the larger pan. (Use a toothpick 
inserted into the center of the cake to test for doneness. If it comes out clean, the cake has finished baking.) 
Also, specialty pans such as tube and Bundt pans distribute heat differently; you may not get the same 
results if you substitute a regular cake pan for a specialty one, even if the volume is the same. Here’s a 
plan for those times when you don’t have the correct-size pan: 


9-INCH PIE PAN 4 cups 8-inch round cake pan 

8x4x2'/2-INCH LOAF PAN 6 cups Three 5x2-inch loafpans 
two 3x14-inch muffin tins 
12x8x2-inch cake pan 

9x5x3-INCH LOAF PAN 8 cups 8x8-inch cake pan Sc ha e 
9-inch round cake pan 

15x10x1-INCH JELLY-ROLL PAN 10 cups 9x9-inch cake pan 


two 8-inch round cake pans 
8x3-inch springform pan 


ee re re ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee eee eee ee ee ee eae See as 


10x3-INCH BUNDT PAN 12 cups Two 8x4x22-inch loaf pans 
9x3-inch angel food cake pan 
9x3-inch springform pan 


13x9x2-INCH CAKE PAN 14 to 15 cups Two 9-inch round cake pans 
Two 8x8-inch cake pans 


LC If you are cooking a casserole and don’t have the correct-size dish, substitute a baking pan. 
Again, think about the depth of the ingredients in the dish and lengthen or shorten the baking 
time accordingly. 


CASSEROLE SIZE PAN SUBSTITUTE 
WE quaiiS ecu cewensc ase 9x5x3-inch loaf pan 
DiGUOIS vay fats ooaits vain ne 8x8-inch cake pan 
DUVZOUONIS 3725 oes ca coisie owas 9x9-inch cake pan 
SGUMS akc psc eeucees ss 13x9x2-inch cake pan 
A QUGMHS...0000.cceccees 14x10x2-inch cake pan 
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WEIGHTS, MEASURES, AND EQUIVALENTS 


C] WHEN CONVERTING COMMON 
HOUSEHOLD MEASURES... 


3 teaspoons = | tablespoon 
16 tablespoons = 1 cup 

1 cup = 8 ounces 

2 cups = | pint 

2 pints = 1 quart 

4 quarts = 1 gallon 


(] METRIC CONVERSIONS 


Y) teaspoon = 2 mL 


] teaspoon = 5 mL es 


1 tablespoon =-15 mL 

Ys cup = 60 mL 

% cup = 75 mb. 

Yo cup = 125 mL 

¥; cup = 150 mL 

% cup = 175 mb 

T cup = 250 ml. 

1 liter = 1.057 U.S. liquid quarts 
1 US. liquid quart = 0.946 liter 

1 US. liquid gallon = 3.78 liters 
1 gram = 0.035 ounce 

] ounce = 28.349 grams 

1 kilogram = 2.2 pounds 

1 pound = 0.45 kilogram 


WHEN MEASURING VEGETABLES .... 


ASPARAGUS: 1 pound = 3 cups chopped 

BEANS (STRING): 1 pound = 4 cups chopped 

BEETS: 1 pound (5 medium) = 2’ cups chopped 

BROCCOLI: 2 pound = 6 cups chopped 

CABBAGE: 1 pound = 41 cups shredded 

CARROTS: 1 pound = 3 cups sliced or grated 

CELERY: 1 pound = 4 cups chopped 

CUCUMBERS: | pound (2 medium) = 4 cups sliced 

EGGPLANT: 1 pound = 4 cups chopped (6 cups raw, cubed = 3 cups cooked) 
GARLIC: 1 clove = 1 teaspoon chopped 

LEEKS: 1 pound = 4 cups chopped (2 cups cooked) 

MUSHROOMS: 1 pound = 5 to 6 cups sliced = 2 cups cooked 

ONIONS: 1 pound = 4 cups sliced = 2 cups cooked 

PARSNIPS: 1 pound unpeeled = 112 cups cooked, puréed 

PEAS: 1 pound whole = 1 to 1 cups shelled 

POTATOES: 1 pound (3 medium) sliced = 2 cups mashed 

PUMPKIN: 1 pound = 4 cups chopped = 2 cups cooked and drained 
SPINACH: 1 pound = % to 1 cup cooked 

SQUASH (SUMMER): 1 pound = 4 cups grated = 2 cups salted and drained 
SQUASH (WINTER): 2 pounds = 2'/ cups cooked, puréed 

SWEET POTATOES: 1 pound = 4 cups grated = 1 cup cooked, puréed 
SWISS CHARD: 1 pound = 5 to 6 cups packed leaves = 1 to 12 cups cooked 
TOMATOES: 1 pound (3 or 4 medium) = 1% cups seeded pulp 

TURNIPS: 1 pound = 4 cups chopped = 2 cups cooked, mashed 


WHEN MEASURING FRUIT... 


APPLES: 1 pound (3 or 4 medium) = 3 cups sliced 

BANANAS: 1 pound (3 or 4 medium) = 1% cups mashed 

BERRIES: 1 quart = 3 cups 

DATES: 1 pound = 2'/ cups pitted 

LEMON: 1 whole = 1 to 3 tablespoons juice; 1 to 1! teaspoons grated rind 
LIME: 1 whole = 11% to 2 tablespoons juice 

ORANGE: 1 medium = 6 to 8 tablespoons juice; 2 to 3 tablespoons grated rind 
PEACHES: 1 pound (4 medium) = 3 cups sliced 

PEARS: 1 pound (4 medium) = 2 cups sliced 

RHUBARB: 1 pound = 2 cups cooked 

STRAWBERRIES: 1 quart = 3 cups sliced 
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MINIMUM TEMPERATURES FOR MEAT AND POULTRY 


WHEN IS IT DONE? 


L] When cooking meat and poultry, interior temperature is a critical factor for safety and for flavor. To be 
certain of the correct doneness, use an instant-read thermometer, which will give a reading quickly but 
is not ovenproof and must not be left in the meat while cooking. Use the thermometer toward the end of 
the minimum cooking time and allow it to remain in the meat for only 15 seconds at a depth of 2 inches, 
or to the indicator mark on the thermometer’s stem. Follow these guidelines for accurate readings: 


@ For roasts, steaks, and thick chops, insert the thermometer into the center at the thickest part, away from bone, fat, and 
gristle. 


i For whole poultry, insert the thermometer into the inner thigh area near the breast but not touching bone. 
i For ground meat (such as meat loaf), insert the thermometer into the thickest area. 


Il For thin items such as chops and hamburger patties, insert the thermometer sideways. 


INTERNAL MINIMUM TEMPERATURES FOR MEAT AND POULTRY 


MINIMUM FAHRENHEIT PRODUCT | MINIMUM FAHRENHEIT 
Beef (roasts, steaks, and chops) Ham 
Rare (some bacterial tisk) RRS Saait sisi ois o's 140° Pres ATQW) caice tcc cucs cas aeenun cass 160° 
MMGUNINN rer a sary occ ss cc ye 6. Sto b5'0e 160° Precooked (to reheat) ...............08. 140° 
WEN GONG oo c's so ccatee oo sic’ ine vee 170° Lamb (roasts, steaks, and chops) 
COSSOIOIOS seta 3G cas packs dsc res cees ers 160° Medivit-f086 accccncsaccssencsoed ste 145° 
Chicken ModlgMies cose crse atte cata ceaes yc 160° 
CURT bce cantin Sh Rn ean 170° Welledone s,s. a's aciecue seu css ceu'nse 170° 
Wholdvee. cst cercs. cs tcc ss ye sie ses se 180°. LOHOVEIS syocre scr es sce sss cas sencne ss 165° 
BrnasiseTOUSlS: cope ote scan sas cosas 170° Pork, fresh 
Parts (thighs, wings) .. . Cook until juices run clear Mediu cass cncec ese secs ss cacsccotae 160° 
DUCK ee ee aes Fs on nscale va eas.s betes 180° Welln: c soe ncsts ceastso sic ce seses ves 170° 
Goose............ fee SAE ET CO 180° Stuffing (cooked alone or in bird)............ 165° 
Gravies, sauces, and soups .........- Bring to a boil Turkey 
Ground beef, lamb, pork, and veal......... .. 160° Grounthicics tau cea ce eae near eee 170° 
Wholeden ts seis vad sees tcaceeeee es 180° 


*According to the National Cattlemen’s Beef Association, beef roasts can be removed from the oven when the 
thermometer registers about 5°F below the desired doneness and allowed to stand for about 15 minutes. The outside layers 
will continue to transfer heat to the center of the roast until it reaches the desired doneness. 


—courtesy Food Safety and Inspection Service, USDA 


TEMPERATURE CONVERSION 


© To convert Fahrenheit to Celsius, subtract 32 from the Fahrenheit number, multiply by 5, and divide by 9. 
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SUBSTITUTIONS FOR COMMON INGREDIENTS 


ITEM QUANTITY SUBSTITUTION 
Allspice Iteaspoon Ya teaspoon cinnamon plus /steaspoon ground cloves 
Arrowroot, as thickener 1teaspoons I tablespoon flour i ccetesttetseteennen te 
Baking powder teaspoon a teaspoon baking soda plus % teaspoon cream offartar 
Broad crumbs,dry Vacyp slic bread 
Bread crumbs, soft Yeeup UN sifee breed ee 
Buttermilk = — cup leup plain yogurt 
Chocolate, unsweetened lounce _ 3 tablespoons cocoa plus I tablespoon butterorfat 
Cracker crumbs op es 1 cup dry broad crumbs eens 
Cream,heavy CETS eine %/ cup milk plus Ys cup melted butter (this will not whip) 
Cream, light leup —-Acupmilk plus 3tablespoons melted butter 
Cream,sour lap: 0a 7 cup buttermilk or plain yogurt plus 3 tablespoons melted butter 
Cream, whipping rey 1 cup eee ae 4s cup well-chilled evaporated milk, whipped; or 1 cup nonfat dry milk 

powder whipped with T cup ice water eeceeeeene 
Ea erin (sie Ca ON 
Flour, all-purpose ~ apa) 1% cups cake flour; or / cup potato flour; or 1's cups rye or coarsely 

ground whole grain flour; or I cupcornmeg) ae, 
Flou,cake leup ___Veupminus 2tablespoons sited all-pupose lor = 
Fou, selising _‘Teup __Tewpall-purpose flour plus 1 teaspoons baking powder plus teaspoon salt 
Garie ~~~‘ smaliclove _‘Yteaspoon garlic powder or teaspoon instant minced garlic 
Herbs dried ‘to 1 feaspoon I tablespoon fresh, mined and packed = 
Honey sup WcupssugorplusYeeupliquid = 
loin a Le a aan 10 3 tablespoons vice plus to 1s teaspoons gratedind 
aS ee esse eaten ener Ea 
Lemon tind, grated teaspoon Yateaspoon lemon extract 
Milk, to sour 1 cup Add 1 tablespoon vinegar or lemon juice to 1 cup milk minus 1 tablespoon. Stir 
Fo URN sf UP pubs wre nicr cece Aare oh stand 5 raleittes: 
Milk, whole ] cup Ya cup evaporated milk plus 2 cup water; or] cup skim milk plus 2 teaspoons. . 
Kiet SiSd MEET CE EN rl a BIST EA i Cie WAT a) BAL AISI RI TEC IDUR O'e] kare) whe aPncuhe Mie! wake melted butter 
Ae Pomemerp er omme ee 
Mustard, prepared I tablespoon __I'teaspoon ground mustard 
Onion, chopped 1 small 1 tablespoon instant minced onion; or 1 teaspoon onion powder; or Va cup . 4 
pat GO Ae) Ol frozen chopped onion 
Sugar, granulated 1 cup 1 cup firmly packed brown sugar; or 15/ cups confectioners’ sugar (do not 
ooo ess ss sesrisisavississsssse,.,., Substitute in baking); or 2 cups corn syrup; or 1 cup superfine sugar 
Tomatoes, canned 1 cup Y cup tomato sauce plus / cup water; or 1 cups chopped fresh tomatoes, 
Sel ic lucas sac en hed simmered & 26 sa Same eee 
Tomato juice ] cup Ya cup tomato sauce plus /2 cup water plus dash each salt and sugar; or V4 cup 
ooo tec eectcetsssssessossesssssessevssess,., tomato paste plus 7 cup water plus salt and sugar 
Tomato ketchup Ya cup Y2 cup tomato sauce plus 2 tablespoons sugar, 1 tablespoon vinegar, and Aa 
Oe OO ek sahe .-coacsneeoe amuteuspenn around doves 
a ae ee lean (10% oz) Icuptomato sauce plus icupwater 
iauieae iia ee iieth boos“ Tncpocatealincmea rn oie eee oa 
Yeasts otha fe Veake (7s 02.) 1 package active dried yeast (I scant tablespoon) == 
Yoatn stale es aR ae acer 
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HOW LONG WILL IT KEEP2 


Il These times assume that the freezer temperature is maintained at 0°F (—18°C) or colder. The storage times 
are for quality only. Frozen foods remain safe almost indefinitely. 


PRODUCT MONTHS IN FREEZER. 


CHEESE (except those listed below)................. 6 
Cottage cheese, cream cheese, feta, goat, 
fresh mozzarella, Neufchatel, Parmesan, 
processed cheese (opened) .... Not recommended 


DAIRY PRODUCTS 
BUUGteeatec ak eat aee te ee ek eases ss ts 6to9 
Cream, half-and-half..............ccceccecees 4 
WB STOO cstetaier cis 0 eninge seas. b+ 5 1 to 2 
Margarine (not diet) ...............0ceceeees 12 
LL ae eee eer aes aes ee re 3 
NOQUIL: ieniabenide « hgeale widens sv sasas ce ec I to 2 
FISH AND SEAFOOD 
Clams, mussels, oysters, scallops, shrimp ..... 3 to 6 
Fatty fish (bluefish, mackerel, perch, salmon).. 2 to 3 
Lean fish (flounder, haddock, sole) .............. 6 
FRESH FRUIT (PREPARED FOR FREEZING) 
All fruit except those listed below ......... 10 to 12 
Avocados, bananas .............ececsececeees 3 
Ciirus HUH.) vod aste cst cat veces eesea ese 4to6 
JUMES so aeee cs sores cicssevsss ss escint ss 8 to 12 
FRESH VEGETABLES (PREPARED FOR FREEZING) 
Artichokes, eggplant ................e008: 6 to 8 
Asparagus, rutabagas, turnips............. 8 to 10 


Bamboo shoots, cabbage, celery, cucumbers, endive, 
radishes, salad greens, watercress Not recommended 
Beans, beets, bok choy, broccoli, brussels sprouts, 
carrots, cauliflower, corn, greens, kohlrabi, leeks, 
mushrooms, okra, onions, parsnips, peas, peppers, 
soybeans, spinach, summer squash........ 10 to 12 
Tomatoes (overripe or sliced)........--+-2eeee0e 2 


PRODUCT MONTHS IN FREEZER 


MEAT 
Cooked? yssc ssc cece eer eee ee 2to3 
Ham, hot dogs, and lunch meats............ 1 to 2 
Sausage, WACOM: . os sasavevic uc set cle ac ] to 2 
Uncooked, ground .............seceeceees 3 to 4 
Uncooked roasts, steaks, or chops.......... 4to12 
Wild game, uncooked ...............000% 8to12 
Cooked 233s 35 525.000 Ol ua cee hoes CE Es 4 
Giblets, uncooked ...............eceeee0. 3to4 
UNCOOKOG revs shacccc tte tlee conta eet ere 12 
UncOokod. balls «.5sscctssuccse eee ier e<see 9 
[MIECETIANEOUS * SSS 
Cakes o8gt52 ose’ so teu cetaae awetene 4to6 
Casseroles: ¢ o.sacdens Coe ccee eons oun 2to3 
Cookle dovghiis...0cctsssee tenes ees etes 2 
COOKICS sc voce sos caste eee a entrees 3 
Fruit ples, baked 555 cese0 scac0s04 e054 2to4 
Fruit ples, unbaked ..c4.ccssescascecsecs cesses 8 
Pastry: anbaked << <2cc ssa cheosnvacnesusweds + 2 
Pumpkin or chiffon pies..............ceeeeeees 1 
Quick broads:.........<55 s0ssWieaneebaway Clvesake 2 
Raw egg yolks, whites .............cceeeeeees 12 
Soups GNd'SIOWS.........:ccsccecesatcceess 2to3 
Yoost WrOQUS 52 vescccs coco veeaee cas caassen 6 
YOUSt GOUGH 0.0.5 cecerese sesausas sci 2 weeks 


Note: When freezing liquids or foods with liquid, 
be sure to leave space in the container for expansion. 


—adapted from Food Safety and Inspection Service, USDA 


ne 


C1 Once food has thawed in the refrigerator, it is safe to refreeze it without cooking, although there may be a loss of quality 
due to the moisture lost through defrosting. After cooking raw foods which were previously frozen, it is safe to freeze the 
cooked foods. And if previously cooked foods are thawed in the refrigerator, you may refreeze the unused portion. 


C1 If you purchase previously frozen meat, poultry or fish at a retail store, you can refreeze if it has been handled properly 


and kept at 40°F or below at all times. 


—courtesy Food Safety and Inspection Service, USDA 
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Acorn Squash, Stuffed, 35 
Alan’s New England Clam 
Chowder, 19 
Alfredo Sauce, 87 
Almond Bars, Apricot, 115 
Almond Cake, Peachy, 104, 71 
American-Style Potato Salad, 24 
Apple(s) 
Apple and Pork Burger 
Delights, 52 
Apple and Sweet Potato 
Stuffing, 46 
Apple Cranberry Carrot 
Muffins, 100 
Apple Walnut Poppy Seed 
Coffee Cake, 92 
Apple-Stuffed Baked Fish, 73 
Classic Apple Pie, 111 
Easy Three-Bowl Apple Cake, 
105 
Tangy Cranberry Apple 
Chutney, 124 
tips for, 111 
Upside-Down Apple Pie, 110 
Apple Pie, Classic, 111 
Apple Pie, Upside-Down, 110 
Apricot Almond Bars, 115 
Asian Wild Rice and Chicken 
Salad, 23 
Au Gratin Filling, 85 


Bacon, 6, 32, 85 
Baked Beans, Boston, 32 
Baked Fresh Spinach and 
Cheddar, 38 
Baked Pepper Cheese Dip, 13 
Baked potato (es) 
Au Gratin Filling for, 85 
Maple-Mashed Baked Sweet 
Potatoes, 84 
meat filling for, 85 
Once-Baked, 85 
Seafood Cheese Filling for, 85 
Sour Cream and Onion Filling 
for, 85 
toppings for, 85 
Twice-Baked, 85 
Baked Scallops, 77 
Baked Stuffed Salmon With Garlic 
Dill Sauce, 74 


Baked Ziti, 87 
Banana Bread, Sour Cream, 98 
Banana Bundles, Crescent City, 
17 
Barbecue Sauce, Best, 64 
Barbecue, Everyone Loves a, 63 
Barley Soup, Vegetable, 20 
Basic American Meat Loaf, 55 
Basic Stuffing, 80 
Basic Tomato Sauce, 86 
Bean(s) 
Black Beans and Rice Salad, 23 
Boston Baked Beans, 32 
Curried Cassoulet, 31 
Forgotten Chicken and Baby 


‘ Limas, 41 


Mexican Chili, 57 
Roman-Style Green Beans, 33 
Spinach Greens and Northern 
Beans, 32 
Three Bean Salad, 26 
tips for, 31, 57 
tips for soaking, 31 
Beef 
Mexican Chili, 57 
Mild and Meaty Lasagna, 70, 86 
New England Boiled Dinner, 53 
Old-Fashioned Pot Roast, 53 
Oriental Beef Stir-Fry, 57 
Pacific Rim Glazed Flank Steak, 
63 
Pioneer Beef Stew, 22 
Pork and Beef Pie, 60 
Red Flannel Hash, 8 
Rib Roast With Potatoes and 
Yorkshire Pudding, 54 
Beet Risotto,Quick, 91 
Bell pepper(s), 9, 25, 35, 67, 123 
Best Chocolate Cake, 106 
Best-Ever Carrot Cake, The, 108 
Biscuits, Quick, 97 
Black Beans and Rice Salad, 23 
Blanching, tip for, 27 
Blue Cheese Dip, 13 
Blueberry (ies) 
Blueberry Buckle, 118 
Chilled Lemon Soufflé With 
Blueberries, 119 
Spiced Blueberry Jam, 123 
Wild Blueberry-Sour Cream 
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Muffins, 100 
Boiled Dinner, New England, 53: 
Boiled Shrimp With Dipping 
Sauce, 12 
Boston Baked Beans, 32 
Boston Brown Bread, 97 
Braised Lamb Shanks With 
Gremolata, 62 
Bread and Butter Pickles With 
Red Pepper, 123 
Bread (s) 
Boston Brown Bread, 97 
Bread Pudding, 120 
Cinnamon Rolls, 95 
Comforting Gingerbread, 98 
Corn Bread, 97 
Dinner Rolls, 94 
English Muffins, 8 
Garlic, 94 
Herb Cheese Bread, 93 
Old Farmer’s Favorite Oatmeal 
Bread, The, 92 
Old-Fashioned Bread Stuffing, 
46 
Orange Nut Bread With 
Orange—Cream Cheese 
Spread, 99 
Pumpkin Bread, 98 
Quick French Bread, 94 
Sour Cream Banana Bread, 98 
Strata, 6 
tips for, 92, 93 
Tomato Bread Stuffing, 80 
Zucchini Bread, 99 
Broths, tips for, 19 
Brown Bread, Boston, 97 
Brownies, Best, 115 
Brunswick Stew, 21 
Buckle, Blueberry, 118 
Burger Delights, Apple and Pork, 
52 


Burritos, Turkey, 51 

Butter Sauce, 79 

Buttermilk Wedding Cake, Old- 
Fashioned, 103 


Cabbage, 26, 52 
Cajun seasoning, 17 
Cake (s) 
Apple Walnut Poppy Seed 


Coffee Cake, 92 

Best Brownies, 115 

Best Chocolate Cake, 106 

Best-Ever Carrot Cake, The, 
108 

Decorating ideas, 104 

Easy Three-Bowl Apple Cake, 
105 

Lemon Squares, 116 

Millennium Chocolate Cake 
With Mocha Frosting, 105 

Oatmeal Date Cake With 
Cinnamon—Cream Cheese 
Frosting, 106 

Old-Fashioned Buttermilk 
Wedding Cake, 103 

Peachy Almond Cake, 71, 104 

Pineapple Coffee Cake, 102 

Pumpkin Cheesecake Bars, 116 

Sour Cream Coffee Cake, 102 

tips for, 102, 103, 104, 108 

Triple-Lemon Layer Cake, 107 

World’s Best Cheesecake, The, 
109 

Canning foods, tips for, 121, 122 

Cardamom-Scented Carrot Rice 

Pudding, 120 

Carrot(s) 

Apple Cranberry Carrot 
Muffins, 100 

Best-Ever Carrot Cake, The, 
108 

Cardamom-Scented Carrot 
Rice Pudding (Gajar Ki 
Kheer), 120 

Golden Raisin and Carrot Salad 
With Peanuts, 27 

uses for, 34 

Carrot Cake, The Best-Ever, 108 

Casseroles 

Cheesy Chicken Crunch 
Casserole, 39 

Cheesy Potato Casserole, 84 

Eggplant Tomato Casserole, 34 

Mexicali Wild Rice Casserole, 
9] 

Seafood Casserole, 78 

Turkey Cranberry Casserole, 
50 

Turkey Noodle Casserole, 50 

Wild Rice and Turkey 
Casserole, 50 

Cassoulet, Curried, 31 

Celsius conversion, 127 


Cheese 
Baked Fresh Spinach and 
Cheddar, 38 
Baked Pepper Cheese Dip, 13 
Blue Cheese Dip, 13 
Cheese Sticks, 14 
Cheesy Chicken Crunch 
Casserole, 39 
Cheesy Potato Casserole, 84 
Dilly Cheese Puffs, 14 
Herb Cheese Bread, 93 
Oatmeal Date Cake With 
Cinnamon-Cream Cheese 
Frosting, 106 
Orange Nut Bread With 
Orange-Cream Cheese 
Spread, 99 
Perfect Macaroni and Cheese, 
69, 88 
Seafood Cheese Filling for 
Baked Potatoes, 85 
tips for, 14, 91 
Tuscany Cheese Tortas, 10 
Cheese dips, 13 
Cheese Sauce, 79 
Cheese Sticks, 14 
Cheese tip, 91 
Cheesecake, 109, 116 
Cheesy Chicken Crunch 
Casserole, 39 
Cheesy Potato Casserole, 84 
Chestnut Stuffing, 46 
Chicken | 
Asian Wild Rice and Chicken 
Salad, 23 
Cheesy Chicken Crunch 
Casserole, 39 
Chicken Fricassee, 42 
Chicken Potpie With 
Vegetables, 44 
Easy Cranberry Chicken, 43 
Forgotten Chicken and Baby 
Limas, 41 
Granny’s Best Chicken Soup, 
20 
Grilled Chicken in Chocolate 
Sauce Piquante, 43 
Grilled Star-Spangled Chicken 
With Fireworks Salsa, 40, 68 
Harvest Chicken Rolls, 41 
Hungarian Garden Vegetable 
Chicken Soup, 15 
Jamaican Pineapple Orange 
Chicken, 44 


Louisiana-Fried Chicken, 45 
Mediterranean Chicken, 39 
Moroccan-Style Chicken 
Breasts With Spiced Couscous, 
42 
Sesame Chicken Wings, 14 
Speedy Stir-Fried Chicken, 45 
Stuffed Chicken Breasts, 47 
Chicken Fricassee, 42 
Chicken Potpie With Vegetables, 
44 
Chicken Soup, Granny’s Best, 20 
Chicken Soup, Hungarian Garden 
Vegetable, 15 
Chile, chili vs., 16 
Chili, Mexican, 57 
Chilled Lemon Soufflé With 
Blueberries, 119 
Chives-y Eggs, 4 
Chocolate 
Best Chocolate Cake, 106 
Grilled Chicken in Chocolate 
Sauce Piquante, 43 
Millennium Chocolate Cake 
With Mocha Frosting, 105 
Old-Fashioned Chocolate 
Fudge Pie, 113 
Real Hot Chocolate, 9 
shavings or leaves, 109 
Chowchow, Fran’s, 124 
Chowder, 16, 19, 21 
Chutney, Tangy Cranberry Apple, 
124 
Cider, Veal Chops Braised in, 58 
Cinnamon Rolls, 95 
Cinnamon—Cream Cheese 
Frosting, Oatmeal Date Cake 
With, 106 
Citrus Salad, Spinach and, 25 
Clam Chowder, Alan’s New 
England, 19 
Clams, 11, 19, 65, 90 
Classic Apple Pie, 111 
Coffee cake, 92, 102 
Coleslaw, 26 
Comforting Gingerbread, 98 
Conversion formulas, 126, 127 
Corn 
Corn and Pepper Pancakes, 9 
Corn Bread, 97 
Corn Bread Stuffing, Pecan 
and, 46 
Corn Chowder, 21 
Corn Fritters, 38 
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Corn-Stuffed Zucchini, 37 
Easy Corn Creole, 38 
Corn and Pepper Pancakes, 9 
Corn Bread, 97 
Corn Bread Stuffing, Pecan and, 
46 
Corn Chowder, 21 
Corn Fritters, 38 
Corned beef, 8 
Cornish Hens, Stuffed, 47 
Corn-Stuffed Zucchini, 37 
Country Ham with Glaze, 61 
Couscous, Moroccan-Style 
Chicken Breasts With Spiced, 42 
Crab, 13, 28, 89 
Crab Dip, 13 
Cranberry (ies) 
Apple Cranberry Carrot 
Muffins, 100 
Cranberry Raisin Stuffing, 46 
Cranberry Waldorf Salad, 29 
Easy Cranberry Chicken, 43 
Tangy Cranberry Apple 
Chutney, 124 
Turkey Cranberry Casserole, 50 
Cream, tips for, 116 
Cream Cheese Frosting 
(Cinnamon), Oatmeal Date 
Cake With, 106 
Cream Cheese Spread (Orange), 
Orange Nut Bread With, 99 
Creamy Smoked Salmon Tart, 5 
Crescent City Banana Bundles, 
17 
Crisp, Summer Peach, 119 
Crisp Batter-Fried Fish, 76 
Crispness, to put back in snacks, 11 
Crispy Potato Quiche, 82 
Crusts, 44, 112 
Cucumber Dip, Rich, 13 
Curried Cassoulet, 31 
Curry, Winter Vegetable, 37 
Custard Pie, Louella’s, 114 
Cutting board tips, 40, 52 


Date Cake, Oatmeal With 
Cinnamon—Cream Cheese 
Frosting, 106 

Defrosting turkey, tips for, 48 

Dill 

Baked Stuffed Salmon With 

Garlic Dill Sauce, 74 
Dilled Seafood Salad, 28, 66 
Dilly Cheese Puffs, 14 


Easy Dill Potato Soufflé, 69, 82 
Kosher-Style Dill Pickles, 124 
Zucchini With Dill Sauce, 36 
Dinner Rolls, 94 
Dips 
Baked Pepper Cheese Dip, 13 
Blue Cheese Dip, 13 
for boiled shrimp, 12 
Crab Dip, 13 
Rich Cucumber Dip, 13 
Salmon Wontons With, 10 
See also Sauces 
Dressings, 23-30 
Dumplings, Serbian Plum, 
17 


Easy Corn Creole, 38 
Easy Cranberry Chicken, 43 
Easy Dill Potato Soufflé, 69, 82 


~ Easy Swiss Steak, 58 


Easy Three-Bowl Apple Cake, 105 
Egg(s) 
Chives-y Eggs, 4 
Creamy Smoked Salmon Tart, 5 
East Texas—Pennsylvania Ranch 
Eggs, 6 
egg-quivalent tips, 7 
freshness test, 6 
hard-boiled, tips for, 4 
Hungry Man’s Quiche, A, 7 
omelets, tips for, 5 
Egg Noodles With Spinach and 
Cheese, 88 
Eggplant Tomato Casserole, 34 
English Muffins, 8 


Fahrenheit conversion, 127 
Fatback, salt pork vs., 32 
Fillings for baked potatoes, 85 
Fish 
Apple-Stuffed Baked Fish, 73 
Baked Stuffed Salmon With 
Garlic Dill Sauce, 74 
Creamy Smoked Salmon Tart, 5 
Crisp Batter-Fried Fish, 76 
Fish Rolls With Lemon Parsley 
Sauce, 76 
Grilled Salmon With Maple 
Mustard Glaze, 75 
Grilled Swordfish With 
Pineapple Salsa, 75 
Mediterranean Broiled Fish, 74 
Pasta With Tuna, Tomatoes, 
and Olives, 89 
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Salmon Wontons With Dipping 
Sauce, 10 
sauces for, 79 
Savory Baked Haddock, 73 
Savory Mustard Sole, 76 
Seafood Chowder, 21 
stuffings for, 80 
tips for, 73, 74 
Five-Minute Shrimp, 78 
Forgotten Chicken and Baby 
Limas, 41 
Fran’s Chowchow, 124 
Freezing, tips for, 129 
French Bread, Quick, 94 
Freshness of eggs tip, 6 
Fricassee, Chicken, 42 
Fried Chicken, Louisiana, 45 
Frittata, Sweet Sausage and 
Spinach, 60 
Fritters, Corn, 38 
Frostings, 103-8 
Fruit, tips for, 106, 126. See also 
specific fruit 
Fudge Pie, Old-Fashioned 
Chocolate, 113 


Gajar Ki Kheer (Cardamom- 
Scented Rice Pudding), 120 

Garlic Dill Sauce, Baked Stuffed 
Salmon With, 74 

Garlicky Yogurt Dressing, 30 

German-Style Potato Salad, 25 

Gingerbread, Comforting, 98 

Glazes (for meat and fish), 61, 75 

Golden Raisin and Carrot Salad 
With Peanuts, 27 

Granny’s Best Chicken Soup, 20 

Grapefruit (salad), 25 

Gravy starter tips, 53 

Green Beans, Roman-Style, 33 

Green peppers. See Bell 
pepper(s) 

“Green” shrimp, tips, 77 

Gremolata, Braised Lamb Shanks 
With, 62 

Griddle, testing temperature of, 9 

Grilled Chicken in Chocolate 
Sauce Piquante, 43 

Grilled Salmon With Maple 
Mustard Glaze, 75 

Grilled Star-Spangled Chicken 
With Fireworks Salsa, 40, 68 

Grilled Swordfish With Pineapple 
Salsa, 75 


Haddock, Savory Baked, 73 

Ham, 6, 61 

Ham Pilaf, 61 

‘Harvest Chicken Rolls, 41 

Hash, Red Flannel, 8 

Hawaiian Spareribs, 64 

Herb Butter, Shrimp With, 77 

Herb Cheese Bread, 93 

Hollandaise Sauce, 79 

Homemade Pizza, 96 

Hot Chocolate, Real, 9 

Hungarian Garden Vegetable 
Chicken Soup, 15 

Hungry Man’s Quiche, A, 7 


Indian Pudding, 120 
Italian Potato Torte, 81 
Italian-Style Meatballs, 56 
Italian-Style Pasta Salad, 28 


Jamaican Pineapple Orange 
Chicken, 44 
Jambalaya Bowl, 17 
Jams, Jellies, and Preserves 
Fran’s Chowchow, 124 
Old-Fashioned Strawberry 
Preserves, 123 
Pepper Jam, 123 
Raspberry Jam, 123 
Spiced Blueberry Jam, 123 
Tangy Cranberry Apple 
Chutney, 124 


Ketchup, Tomato, 124 
Knishes, Potato, 83 
Kosher-Style Dill Pickles, 124 


Lamb, 62, 64 
Lasagna, Mild and Meaty, 70, 86 
Lasagna, Seaside, 90 
Layer Cake, Triple-Lemon, 107 
Leaves, chocolate, 109 
Lemon (s) 
Chilled Lemon Soufflé With 
Blueberries, 119 
Fish Rolls With Lemon Parsley 
Sauce, 76 
Lemon Cream and Raspberry 
Tart, 118 
Lemon Meringue Pie, 114 
Lemon Poppy Seed Muffins, 
101 
Lemon Squares, 116 
Triple-Lemon Layer Cake, 107 


Limas (Baby), Forgotten Chicken 
and, 41 

Lobster, 28, 66, 78 

Lobster Newburg, 78 

Louella’s Custard Pie, 114 

Louisiana-Fried Chicken, 45 


Macaroni and Cheese, Perfect, 
69, 88 
Macaroni Salad, 27 
Maple syrup, 9, 75, 84 
Maple-Mashed Baked Sweet 
Potatoes, 84 
Marinade, 63 
Measuring tips, 125, 126 
Meats 
Basic American Meat Loaf, 55 
Meat Filling for baked potatoes, 
85 
Mild and Meaty Lasagna, 70, 
86 
tips for, 54, 55, 57, 59, 63, 127 
tips for storage of, 129 
See also specific meat 
Meat Loaf, Basic American, 55 
Meat Loaf Makeovers, 55 
Meatballs, 11, 56 
Mediterranean Broiled Fish, 74 
Mediterranean Chicken, 39 
Meringue Pie, Lemon, 114 
Mexicali Wild Rice Casserole, 91 
Mild and Meaty Lasagna, 70, 86 
Millennium Chocolate Cake With 
Mocha Frosting, 105 
Mini-Meatballs, 11 
Mocha Frosting, Millennium 
Chocolate Cake With, 105 
Molé Sauce, 6 
Moroccan-Style Chicken Breasts 
With Spiced Couscous, 42 
Muffins, 8, 100, 101 
Mushroom Bake, Creamy, 33 
Mushrooms, Clam-Stuffed, 11, 65 
Mustard Sole, Savory, 76 


New England Boiled Dinner, 53 
New England Clam Chowder, 
Alan’s, 19 

Noodles, 50, 88 

Nuts (recipes with, in title) 
Apple Walnut Poppy Seed 

Coffee Cake, 92 

Apricot Almond Bars, 115 
Chestnut Stuffing, 46 


Golden Raisin and Carrot Salad 
With Peanuts, 27 

Orange Nut Bread With 
Orange—Cream Cheese 
Spread, 99 

Peachy Almond Cake, 71, 104 

Peanut Sesame Noodles, 88 

Pecan and Corn Bread 
Stuffing, 46 

Pecan and Pork Salad, 29 

Spicy Veggie Nut Stew, 16 


Oatmeal, 4, 92, 106 

Oatmeal Bread, The Old Farmer’s 
Favorite, 92 

Old-Fashioned Bread Stuffing, 46 

Old-Fashioned Buttermilk 
Wedding Cake, 103 

Old-Fashioned Chocolate Fudge 
Pie, 113 

Old-Fashioned Strawberry 
Preserves, 123 

Olives, Pasta With Tuna, 
Tomatoes, and, 89 

Omelets, tips for, 5 

Onion Soup, 20 

Onion Squares, Potato, 84 

Orange(s), 44, 99 


Pan sizes, tips for, 125 
Pancakes 
Corn and Pepper Pancakes, 9 
Potato Pancakes With Maple 
Sausage, 81 
Swedish Oatmeal Pancakes, 4 
Vermont Maple Pancakes, 9 
Parsley Sauce (Lemon), Fish Rolls 
With, 76 
Pasta 
Baked Ziti, 87 
Egg Noodles With Spinach and 
Cheese, 88 
Macaroni Salad, 27 
Mild and Meaty Lasagna, 70, 86 
Pasta With Tuna, Tomatoes, 
and Olives, 89 
Perfect Macaroni and Cheese, 
69, 88 
salads, 27, 28 
sauces for, 86-87, 89-90 
Seaside Lasagna, 90 
Shells With Crabmeat Stuffing, 
89 
Spinach and Pasta Soup, 19 
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tips for, 89 
Turkey Noodle Casserole, 50 
Viniagrette, for, 30 
Pasta salads, 27, 28 
Pastry, 59, 83 
See also Pies 
Peach Crisp, Summer, 119 
Peachy Almond Cake, 71, 104 
Peanut Sesame Noodles, 88 
Peanuts, Golden Raisin and 
Carrot Salad With, 27 
Pecan and Corn Bread Stuffing, 
46 
Pecan and Pork Salad, 29 
Pepper Jam, 123 
Peppers. See Bell pepper(s) 
Peppers, how to roast, 25 
Perfect Macaroni and Cheese, 69, 
88 
Pesto, 87 
Pesto (Mint), Lamb Chops With, 
62 
Pickles, 18, 123, 124 
Pickling, tips for, 122 
Pies (dessert) 
Blueberry Buckle, 118 
Classic Apple Pie, 111 
crust for, 112 
Lemon Meringue Pie, 114 
Louella’s Custard Pie, 114 
Old-Fashioned Chocolate 
Fudge Pie, 113 
Pumpkin Pie, 112 
Strawberry Chiffon Pie, 72, 113 
tips for, 110 
Upside-Down Apple Pie, 110 
Pies (meat), 44, 49, 60 
Pilaf, 61, 91 
Pineapple(s), 44, 75, 102 
Pioneer Beef Stew, 22 
Pizza, Homemade, 96 
Plum Dumplings, Serbian, 117 
Poppy Seed Coffee Cake, Apple 
Walnut, 92 
Poppy Seed Muffins, Lemon, 101 
Pork 
Apple and Pork Burger 
Delights, 52 
Hawaiian Spareribs, 64 


Mild and Meaty Lasagna, 70, 86 


Pecan and Pork Salad, 29 

Pork and Beef Pie, 60 

Pork Chop and Sweet Potato 
Bake, 59 


Pork in Pastry Pockets, 59 
salt pork, fatback and bacon 
vs., 32 
Spicy Sausage and Red 
Cabbage, 52 
Sweet Sausage and Spinach 
Frittata, 60 
tips for, 59 
types of, 32 
Pot Roast, Old-Fashioned, 53 
Potato(es) 
Cheesy Potato Casserole, 84 
Crispy Potato Quiche, 82 
Easy Dill Potato Soufflé, 69, 82 
Italian Potato Torte, 81 
oversalting soup and, 17 
Potato Knishes, 83 
Potato Onion Squares, 84 
Potato Pancakes With Maple 
Sausage, 81 
Rib Roast With Potatoes and 
Yorkshire Pudding, 54 
salads, 24, 25 
Scalloped Potatoes, 82 
Spicy Pumpkin and Potato 
Soup, 18 
tips for using, 24, 81, 83 
types, 83 
See also Baked potato(es); 
Sweet potato(es) 
Potato Knishes, 83 
Potato Onion Squares, 84 
Potato Pancakes With Maple 
Sausage, 81 
Potato salads, 24, 25 
Potpie, Turkey, 49 
Potpie (Chicken), With 
Vegetables, 44 
Pot, tips for cleaning, 21 
Poultry 
Stuffed Cornish Hens, 47 
stuffings for, 46-47 
tips for cooking, 127 
See also Chicken; Turkey 
Preserves. See Jams, Jellies, and 
Preserves 
Preserving, tips for, 121, 122 
Pretzels, Soft, 95 
Prizewinning recipes 
Alan’s New England Clam 
Chowder, 19 
Apple and Pork Burger 
Delights, 52 
Apple Walnut Poppy Seed 
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Coffee Cake, 92 
Apple-Stuffed Baked Fish, 73 
Apricot Almond Bars, 115 
Asian Wild Rice and Chicken 

Salad, 23 
Cardamom-Scented Carrot 

Rice Pudding (Gajar Ki 

Kheer), 120 
Cheesy Chicken Crunch 

Casserole, 39 
Chives-y Eggs, 4 
Clam-Stuffed Mushrooms, 11, 

65 
Creamy Smoked Salmon Tart, 5 
Crescent City Banana Bundles, 

az 
Crispy Potato Quiche, 82 
Curried Cassoulet, 31 
East Texas—Pennsylvania Ranch 

Eggs, 6 
Easy Three-Bowl Apple Cake, 

105 
Forgotten Chicken and Baby 

Limas, 41 
Grilled Chicken in Chocolate 

Sauce Piquante, 43 
Grilled Star-Spangled Chicken 

With Fireworks Salsa, 40, 68 
Hungarian Garden Vegetable 

Chicken Soup, 15 
Italian Potato Torte, 81 
Jambalaya Bowl, 17 
Lemon Cream and Raspberry 

Tart, 118 
Mediterranean Chicken, 39 
Millennium Chocolate Cake 

With Mocha Frosting, 105 
Moroccan-Style Chicken 

Breasts With Spiced Couscous, 

42 
Oatmeal Date Cake With 

Cinnamon-—Cream Cheese 

Frosting, 106 
Old-Fashioned Buttermilk 

Wedding Cake, 103 
Old-Fashioned Chocolate 

Fudge Pie, 113 
Pacific Rim Glazed Flank Steak, 

63 
Peachy Almond Cake, 71, 104 
Poppy Seed Potato Salad, 24 
Potato Pancakes With Maple 

Sausage, 81 
Russian Soup With Pickles, 18 


Li ae 


Salmon Wontons With Dipping 
Sauce, 10 
Serbian Plum Dumplings, 117 
Spicy Pumpkin and Potato 
Soup, 18 
Spicy Sausage and Red 
Cabbage, 52 
Spicy Veggie Nut Stew, 16 
Spinach Greens and Northern 
Beans, 32 
Summer Peach Crisp, 119 
Swedish Oatmeal Pancakes, 4 
Sweet Potato Chowder, 16 
Triple-Lemon Layer Cake, 107 
Tuscany Cheese Tortas, 10 
Upside-Down Apple Pie, 110 
Puddings, 54, 120 
Pumpkin, 18, 98, 112, 116 


Quiche, Crispy Potato, 82 
Quiche, Hungry Man’s, A, 7 
Quick French Bread, 94 


Raisin (Golden) and Carrot Salad 
With Peanuts, 27 

Raisin Stuffing, Cranberry, 46 

Ranch Eggs, East Texas— 
Pennsylvania, 6 

Raspberry Jam, 123 

Raspberry Tart, Lemon Cream 
and, 118 

Ratatouille, Oven-Roasted, 36 

Real Hot Chocolate, 9 

Red Flannel Hash, 8 

Red peppers. See Bell pepper(s) 

Rib Roast With Potatoes and 
Yorkshire Pudding, 54 

Rice, 23, 50, 80, 91, 120 

Rice pilaf. See Pilaf 

Rice Pudding, Cardamom-Scented 
Carrot (Gajar Ki Kheer), 120 

Rice Stuffing, 80 

Rich Cucumber Dip, 13 

Risotto, Quick Beet, 91 

Roast Turkey Stew, 22 

Roasted Red Pepper and 
Spinach Salad, 25 

Roasting, tips for, 25, 48, 49, 
55 

Roasts, 53, 54 

Rolls, 94, 95 

Roman-Style Green Beans, 33 

Roux, 53 

Russian Soup With Pickles, 18 


Salads 
Asian Wild Rice and Chicken 
Salad, 23 
Black Beans and Rice Salad, 23 
coleslaw, 26 
Cranberry Waldorf Salad, 29 
Dilled Seafood Salad, 28, 66 
Golden Raisin and Carrot Salad 
With Peanuts, 27 
Italian-Style Pasta Salad, 28 
Macaroni Salad, 27 
Pecan and Pork Salad, 29 
Roasted Red Pepper and 
Spinach Salad, 25 
Spinach and Citrus Salad, 25 
Tangy Turkey Salad, 29 
Three Bean Salad, 26 
See also Dressings; Potato 
salads 
Salmon, 5, 10, 74, 75 
Salsa, 12, 40, 68, 75 
Salt tips, 17, 37, 56 
Salt pork, 32 
Santa Fe Salsa, 12 
Sauces 
Alfredo Sauce, 87 
Barbecue Sauce, Best, 64 
Butter Sauce, 79 
Cheese Sauce, 79 
Chocolate Sauce Piquante, 
Grilled Chicken in, 43 
Dill Sauce, Zucchini With, 36 
Dipping Sauce, Boiled Shrimp 
With, 12 
Dipping Sauce, Salmon 
Wontons With, 10 
Garlic Dill Sauce, Baked 
Stuffed Salmon With, 74 
Hollandaise Sauce, 79 
Lemon Parsley Sauce, Fish 
Rolls With, 76 
Mini-Meatballs, sauce for, 11 
Molé Sauce, 6 
Pesto, 87 
Seafood Sauce, 79 
Tartar Sauce, 79 
Tomato Sauce, Basic, 86 
velouté, 89 
White Sauce, 79 
See also Dips 
Sausage, 7, 52, 60, 81 
Savory Baked Haddock, 73 
Savory Mustard Sole, 76 
Scalloped Potatoes, 82 


Scallops, 21, 77, 90 
Seafood 
Dilled Seafood Salad, 28, 66 
Seafood Casserole, 78 
Seafood Cheese Filling, 85 
Seafood Chowder, 21 
Seafood Sauce, 79 
Seaside Lasagna, 90 
Shells With Crabmeat Stuffing, 
89 
tips for storage of, 78, 129 
See also Crab; Fish; Lobster; 
Shrimp 
Seaside Lasagna, 90 
Serbian Plum Dumplings, 117 
Sesame Chicken Wings, 14 
Sesame Noodles, Peanut, 88 
Shellfish, 78 
See also Crab; Lobster; Shrimp 
Shells With Crabmeat Stuffing, 89 
Shrimp 
Boiled Shrimp With Dipping 
Sauce, 12 
Five-Minute Shrimp, 78 
Seafood Casserole, 78 
Seafood Chowder, 21 
Seaside Lasagna, 90 
Shrimp With Herb Butter, 77 
Strata, 6 
tips for, 77 
Shrimp With Herb Butter, 77 
Skewered Lamb With Vegetables, 
64 
Slurry, 53 
Soaking, beans and, 31 
Soft Pretzels, 95 
Sole, Savory Mustard, 76 
Soufflé, Easy Dill Potato, 69, 82 
Soufflé (Chilled Lemon), With 
Blueberries, 119 
Soups 
Granny’s Best Chicken Soup, 20 
Hungarian Garden Vegetable 
Chicken Soup, 15 
Jambalaya Bowl, 17 
Onion Soup, 20 
Russian Soup With Pickles, 18 
secrets for good, 15 
Spicy Pumpkin and Potato 
Soup, 18 
Spinach and Pasta Soup, 19 
tips for, 15, 17, 19 
Vegetable Barley Soup, 20 
Sour cream, 85, 98, 100, 102 
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Spareribs, Hawaiian, 64 
Speedy Stir-Fried Chicken, 45 
Spiced Blueberry Jam, 123 
Spicy Pumpkin and Potato Soup, 
18 
Spicy Veggie Nut Stew, 16 
Spinach 
Baked Fresh Spinach and 
Cheddar, 38 
Egg Noodles With Spinach and 
Cheese, 88 
Spinach and Citrus Salad, 25 
Spinach and Pasta Soup, 19 
Spinach Greens and Northern 
Beans, 32 
Sweet Sausage and Spinach 
Frittata, 60 
Spinach salads, 25 
Squash, Stuffed Acorn, 35 
Steak, 58, 63 
Stew, 16, 21, 22 a= 
Stir-Fried Chicken, Speedy, 45 
Stir-Fry, Oriental Beef, 57 
Stocks, tips for, 15, 19 
Storage, tips, 29, 36, 129 
Strata, 6 
Strawberry Chiffon Pie, 72, 113 
Strawberry Preserves, 
Old-Fashioned, 123 
Stuffed Acorn Squash, 35 
Stuffed Chicken Breasts, 47 
Stuffed Cornish Hens, 47 
Stuffed Red Peppers, 35, 67 
Stuffing 
Apple and Sweet Potato 
Stuffing, 46 
for Baked Stuffed Salmon With 
Garlic Dill Sauce, 74 
Basic Stuffing, 80 
Chestnut Stuffing, 46 
Cranberry Raisin Stuffing, 46 
Old-Fashioned Bread Stuffing, 
46 
Pecan and Corn Bread 
Stuffing, 46 
Rice Stuffing, 80 
Shells With Crabmeat Stuffing, 
89 
tips for, 47, 80 
Tomato Bread Stuffing, 80 
Substitutions, tips for, 26, 128 
Summer Peach Crisp, 119 
Swedish Meatballs, 56 
Swedish Oatmeal Pancakes, 4 


Sweet potato(es), 16, 46, 59, 84 

Swiss Steak, Easy, 58 

Swordfish, Grilled With Pineapple 
Salsa, 75 


Tangy Cranberry Apple Chutney, 
124 
Tangy Turkey Salad, 29 
Tart, Creamy Smoked Salmon, 5 
Tart, Lemon Cream and 
Raspberry, 118 
Tartar Sauce, 79 
Three Bean Salad, 26 
Tomato(es) 
Basic Tomato Sauce, 86 
Eggplant Tomato Casserole, 34 
Fried Green Tomatoes, 43 
Pasta With Tuna, Tomatoes, 
and Olives, 89 
Santa Fe Salsa, 12 
tips for peeling, 33 
Tomato Bread Stuffing, 80 
Tomato Ketchup, 124 
Tomato Bread Stuffing, 80 
Tomato Ketchup, 124 
Toppings, 85, 96, 109 
Tortas, Tuscany Cheese, 10 
Tortillas, tips for, 12 
Triple-Lemon Layer Cake, 107 
Tuna, Tomatoes, and Olives, Pasta 
With, 89 
Turkey 
Defrosting, tips for, 48 
Roast Turkey Stew, 22 
Tangy Turkey Salad, 29 
tips for, 48-49 
Turkey Burritos, 51 
Turkey Cranberry Casserole, 50 
Turkey Noodle Casserole, 50 
Turkey Potpie, 49 
Turkey Tetrazzini, 51 
Wild Rice and Turkey 
Casserole, 50 
Tuscany Cheese Tortas, 10 
Twice-Baked Potatoes, 85 


Upside-Down Apple Pie, 110 


Veal Chops Braised in Cider, 58 
Veal Parmesan, 58 
Vegetable Barley Soup, 20 
Vegetables 
Baked Fresh Spinach and 
Cheddar, 38 
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Boston Baked Beans, 32 
Chicken Potpie With 
Vegetables, 44 
Corn Fritters, 38 
Corn-Stuffed Zucchini, 37 
Creamy Mushroom Bake, 33 
Curried Cassoulet, 31 
Easy Corn Creole, 38 
Eggplant Tomato Casserole, 34 
Hungarian Garden Vegetable 
Chicken Soup, 15 
measuring, 126 
Oven-Roasted Ratatouille, 36 
Roman-Style Green Beans, 33 
Skewered Lamb With 
Vegetables, 64 
Stuffed Acorn Squash, 35 
Stuffed Red Peppers, 35, 67 
tips for storage of, 29, 129 
Vegetable Barley Soup, 20 
Winter Vegetable Curry, 37 
Zucchini With Dill Sauce, 36 
See also specific vegetables 
Veggie Nut Stew, Spicy, 16 
Velouté sauce, 89 
Vermont Maple Pancakes, 9 
Vinaigrette dressings, 30 


Waldorf Salad, Cranberry, 29 

Walnut Poppy Seed Coffee Cake, 
Apple, 92 

Wedding Cake, Old-Fashioned 
Buttermilk, 103 

Weights, tips for, 126 

White Sauce, 79 

Wild Blueberry-Sour Cream 
Muffins, 100 

Wild rice, 23, 50, 91 

Wings, Sesame Chicken, 14 

Winter Vegetable Curry, 37 

Wontons, Salmon With Dipping 
Sauce, 10 

World’s Best Cheesecake, The, 109 


Yeast, 93 

Yellow peppers. See Bell 
pepper(s) 

Yogurt Dressing, Garlicky, 30 

Yorkshire Pudding, Rib Roast 
With Potatoes and, 54 


Ziti, Baked, 87 
Zucchini, 7, 36, 37, 99 
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